DO  YOUR  SHARE 

For  weeks  now  tke  National  Canners  Association  Kas  been  on  tbe  air 
““for  weeks  tlie  Nation  kas  keen  bearing  about  tke  kigk  quality  of 
canned  foods.  Millions  of  women  are  bearing  pur  message.  Millions 
bave  learned  bow  nourishing  and  delicious  canned  foods  rea  lly  are. 

\^eve  all  been  telling  tbe  world  about  quality  in  tbe  can — now  it’s 
up  to  us  to  pack  tbe  kind  of  quality  we’re  talking  about.  Quality  in 
our  canned  foods.  Quality  in  tbe  cans  tbemselves.  Let  that  be  our 
mutual  goal  in  1930.  M^itb  it  we  may  well  look  forward  to  tbe  great® 
est  canned  foods  year  in  bistory. 

Tune  in  on  the  "Canny  Cook  Hour",  Tuesday  and  Thursday,  on  the  National  Broadcasting 
Company's  National  Hook-up:  10:45 — 11:00  A.  M.  Eastern  Standard  Time,  11:45 — 12:00 
A.  M.  Daylight  Saving  Time.  9:45 — 10:00  A.  M.  Central  Standard  Time,  10:45 — 11:00 
Central  Daylight  Saving  Time.  Over  WTAM — Cleveland,  on  Thursdays  only:  11:45 — 12:00 
Pacific  Coast  Time,  12:45 — 1:00  Mountain  Time. 

IAMERIIG^ASt  C^KI 

COW  PAiMJr  CAN^ 
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Machine  Labeling  Private 
Brand  Products 

Has  long  been  most  efficiently  handled  by 


ERMOLD 

LABELERS 


Because  of  our  intimate  knowledge  of  the  packers  require¬ 
ments  our  special  attachments  are  designed  just  to  give 
the  meiximum  in  this  class  of  output.  A  greater  variety  of 
labels  with  fewer  parts, 


Edward  Ermold  Co 


Worlds  Largest  Builders  of  QUALITY  Labeling  Machines 
Hudson,  Gansevoort  and  Thirteenth  Sts. 
NEW  YORK  CITY,  N.  Y. 

BRANCHES— A\\  over  the  World 
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CLOUD  con  ONDLR 
Bone/t  PBiSSUfte, 

f(3H  MOLOtnO  HEAT 
JM  BOX, 


No  steam  spray  to  bleach  the  fruit. 
Closed  coil  with  boiler  pressure  giv¬ 
ing  212°  heat  over  cans. 

Straight  line— small  floor  space. 

Hot  water  exhaust  is  necessary. 


AVARS 
Universal 
Hot  Water 
Exhausters 


Takes  all  size  cans  without  any  ad¬ 
justment. 

Made  in  sizes  to  suit  your  require¬ 
ments. 

Moderate  cost. 


Give  us  length  of  time  you  want  to  exhaust  and  capacity  required  and 
we  will  be  glad  to  quote  on  machine  suitable  for  your  requirements. 


AVARS  NEW 
HEA  VY  DUTY 
ROTARY  SYRUPER 

For  Filling — Tomato  Pulp  and  Puree- 
Clear  soups  etc. 

]''or  Syruping — Fruits  etc. 

Has  no  air  vent  stems  to  damage  fruit. 
Designed  for  high  speed. 

Belt  drive  or  direct  connected. 

Fills  absolutely  accurate. 

No  Can  No  Fill. 

Rapid  Valve. 


Prices  on  Request 

AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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CAMERON  PRESSES 

FOR  CAN-MAKING 


Besides  Automatic  Presses  {Single  Die 
A  and  Double  Die)  we  make  25 
other  styles.  One  for  every  can- 
making  purpose. 


Cameron  inventions  immedia- 
ely  stop  this  press  at  the  first  indication 
of  trouble.  Regardless  of  where  the  jam 
occurs,  one  of  several  safety  devices  im¬ 
mediately  stops  this  press. 


It  needs  no  operators.  One  attendant  can 
feed  three  such  presses.  No  loss  of  time 
for  clearing  jams.  It  is  actually  automatic. 


CAMERON  CAN  MACHINERY  COMPANY 

240  NORTH  ASHLAND  AVENUE,  CHICAGO,  U.S.A. 


The  Mortal  Corn  Cutting  Machine 


None  Better,  Fatter,  or  More  Durable 


The  half  tone  cut  shows  the 
Morral  Corn  Cutter  arranged 
for  cutting  main  style  corn. 


We  are  now  building  this 
cutter  with  attachments  for 
cutting  Whole  Grain  Corn. 
The  Whole  Grain  Corn 
Cutter  was  installed  in  several 
factories  the  past  canning  sea¬ 
son  and  gave  fine  satisfaction. 


It  will  pay  you  to  write  for 
prices,  list  of  users  and  other 
information. 


Manufacturers 
Corn  Husking'  Machines 
Corn  Cutting  Machines 
For  Maine  Style  Corn 
Whole  Grain  Com  Cutters 
Ziaheling  Machines 
And  other  Machinery 


Morral  Brothers 

Morral,  Ohio 


Hamilton,  Ont.,  Canada 
Sole  Agents  for  Canada 


THE  BOOK  YOU  NEED 


CANNERS— Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  MAKERS-Because  it  gives  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  iin  food  production,  and  a  help  in  case  of  food  law 
questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS— Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 


The  Standard  of  The  World 

A  Complete  Course  in  Canning 


For  Sale  By  All 
Supply  Houses, 
Dealers,  etc. 


Publisher  of  the 
Industry’s  Literature 
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Canadian  Plant 
HUNTLEY  MFC.  CO.,  Ltd. 
Tillsonburg,  Ont. 


HUNTLEY  MFG.  CO. 

P.  O.  Drawer  25  BROCTON,  N.  Y. 

(Formerly  at  SILVER  CREEK.  N.  Y.) 


A 

Washer 

to  follow  the  Blancher, 
removing  splits  and 
skins  and  giving  you  a 
mighty  fine  quality  of 
pea  for  your  Cans. 

It  eliminates  a  great 
amount  of  hand  pick¬ 
ing. 

It  will  also  do  fine 
work  in  washing 
whole  grain  cut  corn. 


SPECIAL  AGENTS 
A.  K.  Robins  &  Co.,  Inc.,  Balto.,  Md. 
King  Sales  &  Engineering  Co. 

75  Fremont  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 
Salt  Lake  City,  Utah 


ouALiTy  Isabel® 


The.  HouseofxSte^heK 

rwc  excel  Our  Latels 

iivTDesl/S  arc  tKc  H  vSKcst  rStaivdard 

ofy\rt  i  stic^Hleri  t  jbr  0o^nvereial  \&1  ue. 

Ask  for  our  Superior  Line  for  your  Fancy  Grade. 

StecKer  LitKogreLpMc  <2>. 

Roclvester,  N.'VT 


July  28,  1930 


THE  CANNING  TRADE 


Robins  Dependable  Canning  Machinery 

Since  1855 


Robina  Pumpkin 
Steamer 


Cloaed  Retorts 


Write  for  Special  Circular 


Robina  Circle  Steam  Hoist 


McStay  Robina 
Lightning  Box  Sealer 


A.  K.  ROBINS  &  COMPANY,  INC. 


ROBERTA.  SINDALL.  Preaidant 


HARRY  R.  SIANSBURY,  Vice-Preaidenl 


Enamel  Bucketa 

Plain  or  Numbered 


Lombard  and  Concord  Sts.,  Baltimore,  Md. 

Manufacturers  of 

CANNING  MACHINERY  AND  SUPPLIES 

Write  for  Our  Three-Hundred  and  Thirty -five  Page  Catalog 

WE  FURNISH  COMPLETE  PLANTS  FOR  VEGETABLES, 
FRUITS,  SEA  FOODS,  ETC. 


Robins  Skin  Pump 


1928  MODEL  VINER 


MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 


CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 


VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 

Patented  March  15,  1928 
(REEVES  Transmission) 


CHISHOLM -RYDER  COMPANY,  Incorporated 


MANUFACTURERS  OF 

Green  Pea  Viners 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
<  'onveyors 
Can  Markers 
l.ift  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  COMPANY 
Ogden,  Utah 

A.  K.  ROBINS  &  CO.,  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  * 
MACHINERY  COMPANY,  Ltd. 
Hamilton,  Ontario 
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pntinental  is  recu 
at  peal{  load  time 


Service  counts  most  when  you’re  the  busiest.  At  peak  load 
time,  the  entire  Continental  organization  is  geared  to  serve  you 
tvell.  Many  factories  and  large  warehouses  at  strategic  points 
not  only  insure  the  usual  prompt  shipments,  but  enable  Con¬ 
tinental  to  meet  any  unusual  demand  for  cans. 

Continental  high-speed  closing  machines  "carry  the  load,” 
and  trained  service  men  in  each  District  constantly  circulate 
among  customers  to  insure  maximum  daily  seamer  j)roduction. 
Research  and  Development  Laboratories  are  always  ready  to 
assist  Canners  in  solving  unusual  problems. 

Continental’s  rapid  growth  has  been  built  on  a  rigid  adher¬ 
ence  to  the  policy  of  uniformly  high-quality  cans,  coupled  with 
the  will  to  serve  hy  Continental’s  "Partners  in  the  Business.” 
There  are  many  advantages — especially  at  peak  load  time — 
available  for  you  as  a  Continental  customer. 


Continental  Can  Company,  Inc 

Executive  Opices:  NEW  YORK;  100  East  42n«l  Street 
CHICAGO:  111  West  Washington  Street 
SAN  FRANCISCO;  155  Montgomery  Street 


CONTINENTAL  FOUR  STATION 

MC  CLOSING  MACHINE 


1905  —  CONTINENTAL’S  SILVER  ANNIVERSARY  -  1930 
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THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the-  only 
paper  published  exclusively  in  the  interest 
of  the  Canned  Food  Packers  of  the  United 
States  and  Canada.  Now  in  its  fifty- 
second  year. 

Entered  at  PostofHce,  Baltimore,  Md., 
as  second-class  matter. 


TERMS  OF  SUBSCRIPTION 
One  Year  -----  $3.00 

Canada . $4.00 

Foreign . $5.00 

Extra  Copies,  when  on  hand,  each,  .10 


Advertising  Rates  Upon  Application. 


PUBLISHED  EVERY  MONDAY 

By 

The  Trade  Company 

ARTHUR  I.  JUDGE 
MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  THE 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to  use 
the  columns  of  THE  CANNING  TRADE 
for  inquiries  and  discussions  among  them¬ 
selves  on  all  matters  pertaining  to  their 
business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

Arthur  I.  Judge,  Editor. 


Vol.  52  BALTIMORE,  JULY  28.  1930  .  No.  50 


EDITORIALS 

- ♦ - 

AN  EXPERIMENT  IN  SOCIOLOGY  —  The  daily 
/A  newspapers  have  recently  been  filled  with  the 
story  of  the  soup-canning  concern  that  gave  its 
business  to  the  workers.  There  have  been  many  other 
manufacturers  that  have  done  the  same  thing — and  it 
worked  for  a  time.  There  have  been  even  more  “bosses” 
who  were  willing  to  turn  the  business  over  to  the  work¬ 
ers — being  tired  of  complaints — but  the  workers  would 
not  accept.  This  story  has  the  added  attraction  of  13 
years  of  experience,  and  that  seems  to  give  it  weight, 
but  it  must  be  remembered  that  those  13  years  included 
the  greatest  business  era,  in  the  greatest  country,  of  the 
world.  The  real  test  would  be  over  a  period  of  time  like 
the  present. 

But  the  whole  thing  is  novel  in  its  design,  and  attrac¬ 
tive  in  all  particulars,  with  one  exception — that  in  ref¬ 
erence  to  the  restricted  family,  and  that  has  a  very 
familiar  and  very  nauseating  smell.  Canners  will  be  in¬ 
terested  in  seeing  what  another  canner  did  in  this  phi¬ 
lanthropic  effort. 

We  take  this  from  Gary  (Ind.)  Post-Tribune: 

Indianapolis,  July  11 — The  president  of  an  Indianapolis  firm 
doing  an  annual  business  of  more  than  81,500,000  voluntarily 
placed  himself  today  in  the  hands  of  the  150  employes,  who  are 
privileged  to  discharge  him  if  they  see  fit. 

William  P.  Hapgood  and  his  “co-workers”  in  the  Columbia 
I’onserve  Company,  makers  of  soup,  today  celebrated  the  13th 
anniversary  of  one  of  the  most  unusual  experiments  in  American 
industrial  history  when  the  150  employes  assumed  51  per  cent  of 
the  company’s  stock  and  Hapgood  announced  he  would  remain 
at  the  head  of  the  firm  only  so  long  as  his  co-workers  wanted 
him. 

Tomorrow,  76  employes  might  vote  to  discharge  Hapgood — 
and  he  would  step  out  of  office  without  complaint. 

Rut  Hapgood  expects  no  such  development,  for  he  has  long 
been  known  as  the  most  democratic  member  of  this  first  com¬ 
plete  unit  of  industrial  democracy.  For  13  years  he  and  his  two 
brothers — Hutchins  and  Norman  (the  editor) — ^have  planned 
for  this  day  when  they  would  consummate  America’s  first  mil- 
lion-dollar  “business  without  a  boss.” 

Columbia  employes  have  acquired  their  share  in  the  business 
without  paying  for  it.  Profits  of  the  company  have  simply  been 


accumulated  and  used  to  purchase  the  common  stock,  which  was 
given  outright  to  the  workers  as  a  group. 

“My  brothers  and  I  have  taken  this  step  to  satisfy  our  own 
desires  for  real  happiness,”  Hapgood  said.  “Real  happiness  is 
not  to  be  bought  with  wealth,  but  only  by  a  right  relationship 
with  your  fellows.  We  have  the  hope  that  our  experiment  may 
hint  at  possible  new  solutions  for  America’s  grave  industrial 
problems,  especially  that  of  unemployment.” 

It  was  in  1917  that  the  three  brothers  inherited  the  soup  plant 
and  started  their  socio-industrial  experiment.  They  made  a  con¬ 
tract  with  their  employes  as  a  group  for  purchase  of  the  busi¬ 
ness  by  a  retirement  of  the  common  stock  from  profits.  Features 
of  the  transaction  included: 

BASE  WAGES  ON  NEEDS 

1.  Wages  are  based  on  actual  needs  of  the  worker,  not  his 
efficiency  or  “earning  power.”  Thus  a  janitor  who  happens  to 
be  the  father  of  five  children  may  be  paid  more  than  the  super- 
salesman  who  is  unmarried;  or  the  stenographer  who  is  a  wid¬ 
owed  mother  may  be  paid  more  than  the  unmarried  executive 
who  dictates  to  her. 

2.  The  wage  rate  is  fixed  for  each  employe  by  his  fellow- 
workers.  There  are  “leaders”  but  no  bosses. 

3.  A  married  man  automatically  receives  50  per  cent  higher 
wages  than  a  single  man — and  he  gets  $2  a  week  more  for  each 
child  up  to  the  limit  of  three  children,  a  limit  set  in  the  belief 
that  more  than  three  children  proves  a  menace  to  any  worker's 
happiness. 

•1.  The  employes  hold  a  w'eekly  council  at  which  every  detail, 
every  important  policy,  is  discussed  and  settled.  The  girl  who 
pastes  labels  on  the  soup  cans  is  at  liberty  to  criticise  the  presi¬ 
dent’s  new  sales  program — and  often  does.  If  a  majority  agrees 
with  her,  the  president’s  program  is  rejected. 

DISCHARGED  BY  WORKERS 

5.  Every  employe  holds  his  job  until  discharged  by  the  council 
of  his  co-workers. 

6.  A  sinking  fund  for  old-age  pensions  is  provided. 

7.  Workers  or  their  dependents  who  are  ill  may  be  voted 
financial  relief  from  company  funds  by  the  workers’  council. 

8.  All  workers’  stock  is  held  by  the  employes  as  a  group;  ho 
employe  holds  stock  as  an  individual,  nor  can  he  hand  it  down 
to  his  heii’s. 

On  these  principles  the  company  has  operated  for  1 3  years  and 
last  year  did  a  $1,000,000  business  with  net  profits  of  $163,000 
after  dividends  were  paid  to  employe-stockholders.  More  than 
818,000  was  spent  for  health  and  welfare  work  among  the  em¬ 
ployes  during  the  last  12  months. 

Today  the  workers  assumed  51  per  cent  of  the  stock  and  full 
control.  Eventually  the  Hapgood  brothers  expect  100  per  cent 
of  the  stock  to  be  held  by  the  workers. 

And  the  slogan  of  the  organization,  Hapgood  said  today,  is: 
“From  every  man  according  to  his  ability;  to  every  man  accord¬ 
ing  to  his  needs.” 
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There  are  a  lot  of  businesses  in  the  country  now 
owned  by  the  workers,  but  as  a  rule  they  are  not  what 
might  reasonably  be  called  happy.  When  anyone  at¬ 
tempts  to  satisfy  the  “needs”  of  another  he  has  an  al¬ 
most  impossible  task;  and  while  to  those  outside  all 
may  seem  serene  and  content,  it  may  be  like  many  a 
household — a  bitter  war  behind  the  closed  doors.  Our 
needs  usually  grow  faster  than  our  means  to  supply 
them,  at  least  until  senaiity  sets  in,  and  then  there  may 
come  somewhat  of  a  parity. 

But  we  meant  only  to  submit  it  for  its  genuine  nov¬ 
elty  ;  not  for  comment,  and  much  less  that  other  can- 
ners  might  wish  to  rush  into  the  same  business  ar¬ 
rangements. 

Hold  everything — a  wise  piece  of  advice  for 
every  canner  in  the  business  has  just  come  down 
from  Dr.  Roy  Irons — he  of  the  sauerkraut  fame. 
And  it  hinges  around  the  complete  change  in  crops  and 
packs  outlook  for  1930.  Last  January  all  manner  of 
distributors,  and  even  the  canners  themselves,  saw  tre¬ 
mendous  crops,  and  equally  enormous  packs,  of  all 
kinds  of  foods.  The  jobbers  held  off  buying,  and  the 
canners  scoured  “the  woods”  for  seeds  and  the  needed 
supplies  to  house  those  crops  safely  in  the  cans.  And 
then  came,  first,  the  frosts  on  the  pea  vines  —  no 
freezes,  and  now  have  come  the  blistering  tempera¬ 
tures — no  burnings — on  all  crops,  in  all  sections. 

And  that  is  why  Dr.  Roy  Irons  says : 

July  21,  1930. 

Hold  Everything!!! 

“Hold  everything,”  says  the  startled  comedian 
in  a  mixup,  before  he  could  see  his  way  out! 

Morning  papers  say,  “Hottest  in  12  years,”  and 
it  is  the  dryest  since  the  beginning  of  prohibition. 

Rain  we  had  in  Northern  Ohio  a  week  ago,  has 
been  exhausted  by  the  last  three  days  of  severe, 
hot,  dry  winds. 

Com,  lawns,  meadows  and  all  green  products  are 
drying  up — it  is  believed  it  has  destroyed  the  pol¬ 
len  on  tomatoes,  corn,  cucumbers,  etc.,  which  have 
reached  this  stage. 

Cabbage,  which  stands  a  lot  of  grief,  is  begin¬ 
ning  to  be  affected.  Southern  Ohio  sweet  com  is 
nearly  finished  by  the  hot,  dry  weather.  Immediate 
rains  will  help  late  plantings,  but  it  is  serious  in 
Southern  Ohio  and  getting  serious  all  over  the 
State. 

We  have  the  Weather  Man’s  promise  for  some 
relief  by  tomorrow. 

It  is  believed  to  be  a  good  suggestion  to  “Hold 
Everything”  until  the  promise  is  fulfilled.” 

What  the  Doctor  means  by  “Hold  Everything”  is  to 
hold  your  spot  canned  foods,  and  don’t  sell  any  more 
futures.  The  whole  canning  crop  region  between  the 
Rocky  Mountains  and  the  Atlantic  Ocean  has  been  held 
in  the  longest  period  of  excessively  high  temperatures, 
and  no  rain,  in  the  history  of  the  country.  What  this 
withering  heat  and  intense  dryness  have  done  to  all 
crops,  no  one  can  guess ;  but  it  is  cooking  the  pollen  in 
the  blossoms,  and  withering  the  plants  already  weak¬ 
ened  from  lack  of  proper  moisture,  and  how  can  you 
have  crop  yields  from  such  conditions  ? 

If  crops  can  come  through  this  sort  of  a  blast,  they 
ought  always  to  be  splendid ;  for  this  is  the  worst  visi¬ 
tation  on  record,  when  the  extent  of  it  is  considered. 

So  Dr.  Irons  is  right  in  his  advice  to  all  canners: 
“Hold  Everything.” 


Nonsense — just  opened  a  crop  reiwrt,  from 
U.  S.  D.  A.  via  a  State  Agr.  Statistician,  and  it 
reads :  “Com  and  potatoes  were  greatly  benefited 
by  June  rains!”  June,  gone  almost  a  month — no  rain 
worth  speaking  of  since — and  the  thermometer  on  the 
desk  reading  exactly  100  degrees  (yes,  it  is  in  the 
shade) .  What  the  devil  is  the  sense  of  sending  out  such 
reports ! !  They  are  worse  than  no  good  when  they  are 
so  late. 

- - 

REPORT  OF  WESTERN  BROADCAST 
“The  Program  of  The  Canny  Cook” — National  (banners 
Association  Washington,  D.  C. 

Philip  J.  Sheridan,  of  McManus,  Inc.,  the  firm  that  is 
handling  the  canned  foods  broadcast  on  the  Pacific 
Coast,  has  prepared  a  summary  of  the  work  done  to 
date.  It  is  as  follows : 

AT  the  conclusion  of  the  first  series  (twelve  weeks) 
/\^of  the  first  broadcast  series — “The  Program  of 
the  Canny  Cook” — it  might  be  interesting  to  re¬ 
view  the  activity  of  the  National  Canners  Association 
from  the  standpoint  of  its  achievement  of  purpose. 
This  achievement  is  two-fold : 

1.  Building  of  a  wide  and  interested  audience ;  and 
2.  Building  of  a  high  authoritative  background — 
the  highest  type  of  endorsement — for  canned 
foods. 

The  First  Series 

This  series  of  broadcast  programs  is  perhaps  the 
most  unusual  of  its  kind  ever  attempted.  Its  reception 
and  acceptance  has  been  immediate  and  continuous. 
Whether  or  not  the  actual  number  of  responses  is  of  in¬ 
terest,  the  steady  flow  of  mail  containing  comments  on 
the  programs  or  requests  for  souvenirs  offered  from 
time  to  time,  indicates  audience  of  a  permanent  type. 
On  a  basis  of  6.5  per  cent  of  the  total  United  States 
population  covered  by  the  Western  chain  stations  used, 
it  is  interesting  to  note  that  Western  responses  repre¬ 
sent  8.7  per  cent  of  all  responses  received  by  Washing¬ 
ton,  D.  C.,  headquarters. 

The  audience,  of  course,  is  practically  100  per  cent 
feminine.  For  them.  “The  Program  of  the  Canny  Cook” 
offers  a  continuous  flow  of  timely  advice  and  sugges¬ 
tions  to  foster  more  widespread  use  of  canned  foods; 
brings  before  the  microphone  guest  speakers  whose 
work  has  placed  them  in  a  position  to  tell  how  every 
effort  is  made  to  safeguard  canned  foods  from  the 
standpoints  of  (a)  nutritive  value,  (b)  freshness,  (c) 
wholesomeness,  (d)  vitamin  content,  (e)  flavor,  and 
(f)  quality. 

The  most  glorified  testimonials  have  already  been 
delivered  for  the  association  by  guest  speakers  on  these 
programs,  who  either  delivered  talks  or  were  engaged 
in  conversation  with  the  hostess  on  the  program  to  de¬ 
velop  their  knowledge  and  endorsement  of  canned 
foods. 

These  guests  have  included  the  highest  authority 
available  in  the  Western  States,  including  categorically 
representatives  of  the  following  endeavors: 
Commercial  and  Scientific  Research. 

Prominent  Hotel  Culinary. 

Newspaper  Domestic  Science. 
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Controlled 


Husking 


The  discovery  of  a  new  way  to  keep  control  of  the 
ears  of  corn  in  a  husking  machine — a  different, 
more  positive  control  than  ever  before — made  pos¬ 
sible  the  new  Peerless  Super  Husker. 

In  it  not  only  the  feeding  and  discharging  of  the 
corn  but  also  the  actual  husking  itself  is  always  under 
perfect  control.  An  almost  human  Geneva  Gear 
arrangement  stops  each  ear  momentarily  on  one  pair 
of  husking  rolls,  then  moves  it  on  to  another  pair 
where  the  ear  is  again  brought  to  a  complete  stand¬ 
still. 

If  you  have  ever  watched  any  husker  running  you 
know  that  husking  is  best  when  each  ear  stops  and 
pauses  before  being  carried  off  the  rolls. 

The  momentary  pause  is  controlled  with  precision 
in  the  Super  Husker,  resulting  in  the  most  perfect 
husking  ever  attained. 

Perfect  control  in — and  through — and  out — of  the 
Super  Husker  is  just  one  of  many  Peerless  patented 
exclusive  features — just  one  of  many  reasons  why  a 
vast  majority  of  all  corn  canners  use  Peerless. 

If  you  want  your  husking  shed  to  run  smoothly 
throughout  the  pack  without  clogs  and  grief — to  be  a 
real  pace  setter  for  the  rest  of  your  line — if  you  want 
husking  production  without  a  gamble,  safe  and  sure 
capacity — if  you  want  better  husking  and  a  smoother 
running  shed  than  you  ever  thought  possible — let  us 
figure  now  on  equipping  your  plant  with  Super 
Huskers.  We’ll  gladly  arrange  a  trade  for  your  present 
machines. 

Write  us  today  for  complete  information  and  a 
proposal. 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 

308  West  Washington  Street  Chicago,  Ill. 


Keeping  House  With 
A  Can  Opener 

is  no  longer  a  joke  because 
every  well  selected  menu 
has  more  than  one  article  of 
canned  food. 

This  new  attitude  is  due  to  careful 
selection  of  quality,  raw  materials,  and 
processes  which  guard  flavor,  taste,  and 
cleanliness. 


is  greatly  preferred  by  canners  the  coun¬ 
try  over  because  this  quality  cleaner  has 
proved  its  value  in  protecting  the  delicate 
qualities  of  canned  foods  by  the  safe,  san¬ 
itary  cleanliness  its  use  always  insures. 


Ask  your  supply  man  jor 


*WYANDOTTE^ 


Do  You  Do  Peeling  ? 

If  you  peel  peaches,  apricots,  grapefruit,  or  pro¬ 
cess  olives,  you  will  be  interested  in  complete 
information  on  Wyandotte  Canners  Alkali. 
Write  this  office. 


THE  J.  B.  FORD  CO. 

Sole  Mfg. 

Wyandotte,  Michigan 
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Crop  Reports 

Condition  of  Canners’  crops  as  reported  direct  by  Canners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 
and  keep  this  column  up  to  the  minute.  We  urge  your  co-operation  and  invite 
your  communication. 


TOMATOES 

Green  Forest,  Ark.,  July  1.5,  1930— The  acreage  is  about  15 
per  cent  larger.  The  yield  will  be  no  larger,  we  telieve,  on  ac¬ 
count  of  a  30-day  drought,  which  is  as  yet  unrelieved.  If  the 
drought  is  not  broken  within  a  week  pack  will  be  reduced  25 
per  cent. 

San  Francisco,  Calif.,  July  17,  1930 — The  vines  ai*e  looking 
good  generally,  and  it  looks  like  a  good  average  crop.  Expect  to 
average  approximately  eight  tons  per  acre. 

Kenton,  Del.,  July  21,  1930 — Looking  very  good  at  this  time. 
Acreage  about  same  as  last  year. 

Townsend,  Del.,  July  19,  1930 — Very  late  and  spotty.  Some 
root  rot.  Cannot  see  more  than  75  per  cent  of  a  normal  crop. 
Rain  is  badly  needed  in  our  territory.  We  have  had  it  very  dry 
all  season. 

Greencastle,  Ind.,  July  19,  1930 — Prospects  are  pretty  good, 
but  we  need  rain, 

Underwood,  Ind.,  July  21,  1930 — No  rain  here  for  more  than 
two  months.  Tomatoes  are  heavily  damaged  and  do  not  have 
vine  enough  to  make  a  good  yield.  Believe  the  crop  will  be  cut 
to  60  per  cent  of  normal  and  more  if  we  do  not  get  good  rains 
in  a  week. 

Salisbury,  Md.,  July  19,  1930 — The  condition  of  the  vines  in 
this  section  is  very  bad.  A  great  many  of  them  are  dying  in  the 
fields,  and  unless  we  have  rain  in  the  next  few  days  we  will  not 
have  over  75  per  cent  of  the  yield  of  last  season. 

Solomons,  Md..  July  21,  1930 — Acreage  about  the  same  as  past 
several  years.  Stand  fair  and  prospects  for  a  normal  crop  were 
good  until  present  intensely  hot  wave  set  in.  Today  the  ther¬ 
mometer  hovers  around  96-100  in  the  shade.  A  few  more  days 
without  rain  will  seriously  curtail  all  crops. 

Anderson,  Mo.,  July  21,  1930 — Until  last  week  we  had  pros¬ 
pects  for  a  big  pack.  The  dry,  hot  weather  has  done  a  lot  of 
damage,  though,  and  with  another  week  like  last  week  the  best 
prospects  the  Ozark  district  has  ever  had  will  be  ruined.  Of 
course,  we  will  pack  a  good  many  tomatoes,  but  if  the  weather 
is  dry  and  hot  all  this  week,  and  the  weather  man  says  it  will  be, 
this  district  will  not  pack  over  half  as  many  as  had  been 
expected. 

Hartlevillc,  Mo.,  July  17,  1930 — Aci'eage  about  normal.  The 
extreme  hot  weather  has  done  considerable  damage  to  the  crop, 
it  is  hard  to  tell  just  what  the  damage  will  be.  We  have  had  no 
rain  since  June  15th,  and  no  indication  of  rain  yet.  Driest  period 
since  1901. 

McGee,  Mo.,  July  15,  1930 — Crop  almost  a  failure;  no  rains 
since  early  in  May.  All  crops  excepting  tomatoes  are  gone,  and 
they  are  just  standing  but  not  gi-owing.  Unless  we  get  rain  in 
ten  days  we  will  not  have  10  per  cent  of  a  normal  crop. 

Hopewell,  N.  J.,  July  19,  19,30 — Acreage  about  same  as  last 
year.  Plants  are  looking  good  v/ith  prospects  of  a  good  yield. 

Quinton.  N.  J.,  July  14,  1930 — We  have  about  the  same  acre¬ 
age  as  last  year,  that  is  normal,  but  there  is  an  increase  in  acre¬ 
age  around  here,  that  is  in  the  Cumberland  and  Salem  counties, 
of  about  30  per  cent.  We  are  not  looking  for  more  than  four 
tons  to  an  acre,  that  is  at  it  stands  today.  The  least  wind  or 
hail  or  a  heavy  rain  storm  will  knock  the  crop  sky  high,  as  under 
very  favorable  weather  they  are  only  holding  their  own. 


Later — Quinton,  N.  J.,  July  21,  1930 — We  are  burning  up;  aw¬ 
fully  dry  and  no  rain  in  sight.  The  early  set  plants  have  no  set¬ 
ting,  but  those  that  are  have  been  blistered  from  the  awful  hot 
sun.  The  later  patches  are  also  burning  up.  We  are  looking  for 
50  per  cent  of  normal  now. 

Swedesboro,  N.  J.,  July  19,  1930 — The  crop  is  in  good  condi¬ 
tion  generally.  There  is  an  approximate  increase  in  acreage  of 
25  per  cent.  Crop  is  late,  due  to  the  bad  spring,  when  the 
weather  was  either  cold  and  wet  or  hot  and  dry,  but  has  all  indi¬ 
cations  of  a  good  year;  with  the  exception  of  the  late  season, 

I  would  say  the  yield  would  be  normal. 

Gasport,  N,  Y.,  July  20,  1930 — Looking  good. 

Newark,  N.  Y.,  July  19,  1930 — Present  condition  95  per  cent  of 
normal. 

North  Girard,  Pa.,  July  16.  1930 — Stand  very  good.  Setting 
heavily  and  with  favorable  growing  conditions  now  on  the  crop 
should  be  close  to  normal. 

Jonesboro,  Tenn,,  July  21,  1930 — Condition  of  the  crop  is  nor¬ 
mal.  Not  very  encouraging,  however,  on  account  of  long  drouth. 

Ogden,  Utah,  July  15,  1930 — Acreage  about  normal. 

Nace,  Va.,  July  22.  1930 — They  are  simply  burning  up  as  the 
mercury  has  been  above  100  in  the  shade  for  the  past  four  days, 
and  it  is  very  hot  this  morning.  We  have  not  had  any  showers 
for  the  past  month,  and  very  little  since  early  spring.  I  visited 
five  counties  this  week  inspecting  the  crops,  and  as  a  whole  they 
are  worse  than  1  have  ever  seen  them  at  this  time  of  the  year. 
The  early  ones  are  cooked  and  the  late  vines  are  simply  not 
growing.  I  saw  only  one  good  field  on  a  125-mile  trip,  and  that 
was  in  a  meadow  near  a  spring  branch.  More  than  25  per  cent 
of  the  growers  failed  to  set  their  intended  acreages,  and  now  it 
is  entirely  too  late  to  get  any  crop  set  after  July  10th.  The 
acreage  is  at  least  15  per  cent  below  last  year,  and  the  pack  from 
the  present  outlook  will  be  less  than  50  per  cent  of  last  year. 

Thaxton,  Va.,  July  19,  1930 — Acreage  same  as  last  year.  Crops 
are  needing  rain  very  badly.  If  we  do  not  have  rain  in  ten  days 
and  the  hot  weather  continue.s,  our  crop  will  not  yield  more  than 
40  per  cent. 

The  Plains,  Va.,  July  21.  1930 — (iO  per  cent  of  a  crop.  Had  one 
twenty-sixth  of  an  inch-  of  rain  on  May  17,  and  not  a  sprinkle 
since.  Fields  of  everything  in  Fauquier  county  are  from  80  per 
cent  to  100  per  cent  failure. 

Stottlers  Cross  Roads,  W.  Va.,  July  22,  19.30 — The  acreage  is 
about  90  per  cent.  We  are  going  through  quite  a  drouth.  Indi¬ 
cations  at  present  point  to  a  50  per  cent  pack. 


CORN 

Kenton,  Del.,  July  21,  1930 — Acreage  about  60  per  cent  of  last 
year  and  does  not  look  like  we  would  have  over  75  per  cent  of  a 
crop. 

Townsend,  Del.,  July  19,  1930 — Looking  good.  It  is  very  dry 
here;  rains  are  needed  to  mature  the  crop.  The  early  plantings 
are  just  beginning  to  shoot.  At  the  minute  it  looks  like  a  normal 
crop.  Every  day  now  without  rain  will  lessen  the  yield. 

Underwood,  Ind.,  July  21,  19.30 — Will  yield  less  than  50  per 
of  normal,  due  to  the  long  drouth. 


^  U.S.Labels  in 

ImConf 

i'f  in^vtfu 


Product 


Proper  packaging  is  among 
the  mo^  vital  of  merchandising 
problems.  “U.S.”  Salesmen  are  experts 
on  all  matters  pertaining  to  labels. 

“U.  S.”  Labels  speed  up  production  because 
they  work  right  on  automatic  labelers. 

Let  us  be  your  label  counsellors. 


The  Uniled  Slal’es  Prinlinq  Cc  Lil-hogr 

r  CINCINNATI  BROOKLYN  BALTIMORI 

^  55  Beech  St.  98  N.  3rd  St.  439  Cross  St. 
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“P"  ^ 


HANSEN  SANITARY 
PEA  AND  BEAN 
FILLER 


HANSEN  SANITARY 
CAN  WASHER 


HANSEN  WHOLE 
GRAIN  CORN  CUTTER 


HANSEN  FRUIT  AND 
VEGETABLE  FILLER 


HANSEN  AUTOMATIC 
TOMATO  FILLER 


j  160-180  C.  P.  M.  WITHOUT  SPILL ! 

H  Five  seasons  of  statisfactory  service  on  corn  and  as 

Hi  many  years  of  continuous  service  on  soups  and  liquids 

have  proven  the  Hansen  Corn  and  Liquid  Filler  to  be 
all  we  claim: 

■KsJBw  The  fastest  corn  filler  ever  built. 

The  simplest  filler  of  its  kind. 

most  sanitary  filler,  requiring  only  five  minutes 

^  %  Does  not  slop  or  spill  product. 

Fills  cans  uniformly  regardless  of  consistancy. 

Write  for  further  information. 

Hansen  Canning  Machinery  Corporation 

Cedarburg,  Wisconsin 
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Iowa  City,  Iowa,  July  21,  1930 — We  have  been  without  rain 
since  July  4th  and  corn  is  shooting  for  ears.  Unless  we  have  a 
good  rain  within  the  next  48  hours  the  corn  in  this  section  of 
Iowa  will  be  damaged  at  least  25  per  cent.  Some  of  the  early 
plantings  have  fired  badly  as  it  is.  Sweet  corn  must  have  rain 
when  it  is  earing  or  the  stalk  will  be  barren,  and  we  are  of  the 
opinion  that  the  crop  now  is  hurt  at  least  25  per  cent. 

Vinton.  Iowa,  July  21,  1930 — Sweet — Continued  dry,  hot 
weather  has  probably  damaged  this  crop  10  to  15  per  cent. 

Newark,  N.  Y„  July  19,  1930 — Present  condition  is  100  per 
cent  of  normal. 

L  larksville,  Ohio,  July  21,  1930 — Yesterday  government  ther¬ 
mometer  at  Wilmington,  Ohio,  registered  106  degrees.  It  has 
been  from  100  to  106  degress  in  shade  for  last  week  here.  Early 
corn  is  ruined  and  there  is  no  hope  for  late  com  unless  we  have 
a  week  of  wet  weather.  Looks  to  me  as  if  canners  in  Clinton 
and  Warren  couunties  who  get  40  or  50  per  cent  of  crop  will  do 
well.  Prospects  here  in  the  last  week  look  worse  than  they  ever 
did.  Creeks  are  going  dry;  water  in  wells  and  cisterns  are  aw¬ 
fully  low.  and  in  lots  of  cases  wells  and  cisterns  are  dry.  I 
would  say  there  are  from  fifteen  to  twenty  canning  factory 
people  I  have  talked  to  lately,  and  all  say  the  same  thing:  an¬ 
other  week  like  last  w'eek  and  crop  will  not  be  25  per  cent. 

Lebanon,  Ohio,  July  21,  1930 — All  that  part  of  Ohio  wherein 
sweet  corn  is  packed  is  suffering  the  most  severe  drouth  we  have 
ever  experienced  during  the  period  weather  records  have  been 
kept.  It  is  apparent  that  the  crop  will  fall  much  below  a  normal 
yield,  even  with  favorable  weather  from  now  until  the  end  of 
the  pack.  At  this  time  it  is  excessively  hot.  with  no  relief  in 
sight. 

Stewartstow  n.  Pa.,.  July  19,  1930 — If  we  do  not  get  rain  soon 
we  will  have  a  very  short  pack. 

Sheboygan,  Wis.,  July  21,  1930 — Has  been  doing  very  nicely 
and  is  somewhat  earlier  than  other  years,  which  may  help  Wis¬ 
consin  corn  packers.  This  crop  is  also  in  need  of  additional  mois¬ 
ture. 

PEAS 

Gasport,  N.  Y.,  July  20,  1930 — Had  a  good  crop. 

Newark,  N.  Y.,  July  19,  1930 — 100  per  cent  crop. 

Sheboygan,  Wis.,  July  21,  1930 — Our  Alaska  pack  was  fin¬ 
ished  on  July  10th  with  a  yield  at  all  plants  of  about  60  cases 
per  acre  of  rather  indifferent  quality.  Packing  of  sweets  was 
stai’ted  on  July  8th  with  the  first  fields  running  good,  both  as  to 
quality  and  quantity,  but  rapidly  falling  off  on  account  of  the 
continued  drouth  and  prevalence  of  aphis.  Total  sweet  pack  will 
run  about  75  per  cent  of  normal  with  quality  fair. 

BEANS 

Kenton,  Del.,  July  21,  1930 — String  Beans — Our  acreage  was 
about  same  as  last  year.  Do  not  expect  over  50  per  cent  of  a 
crop,  as  the  weather  has  been  too  dry  and  hot  for  them. 

Greencastle,  Ind.,  July  19,  1930 — Green:  Very  hot  and  dry. 
Prospects  are  not  very  good. 

Underwood,  Ind.,  July  21,  19.30 — String  Beans:  Only  25  per 
cent  of  a  crop. 

Cedar  Rapids,  Iowa,  July  21,  1930 — We  are  experiencing  ex¬ 
treme  heat  at  this  time.  We  did  have  about  two  days  when  it 
cooled  off  somewhat,  but  during  the  past  week  the  thermometer 
went  skyward  and  continues  to  stay  there.  Nights  are  hot  and 
days  still  hotter.  There  has  not  been  any  rain  here,  with  no  in¬ 
dications  of  any  moisture  in  the  near  future.  From  reports  re¬ 
ceived  from  other  sections  of  the  country,  conditions  are  about 
the  same.  We  are  in  the  midst  of  the  pack  at  this  time.  Two 
weeks  ago  we  anticipated  a  fairly  good  volume,  but  weather 
conditions  have  seriously  interfered  and  right  at  this  time  it 
looks  like  the  pack  would  be  much  less  than  40  per  cent  of  nor¬ 
mal.  With  heavy  rains  the  first  part  of  the  growing  season  and 
backward  weather  conditions,  some  blight  appeared  on  the  plant 
acreage. 

Vinton,  Iowa,  July  21,  1930 — Green  Snap:  On  account  of  dry 
weather  we  estimate  less  than  50  per  cent  of  a  normal  crop. 

New  Era,  Mich.,  July  21,  1930 — Green  and  Wax:  They  are 
normal,  but  need  rain  if  they  are  to  continue  so.  No  rain  has 
fallen  since  the  4th  and  weather  has  been  extremely  hot. 

Anderson,  Mo.,  July  21,  1930 — String  Beans:  The  pack  is  over 
with  only  about  50  per  cent  of  the  pack  we  had  expected.  The 
quality  is  good.  We  will  pack  about  as  many  cars  this  year  as 
last. 


Hartville,  Mo.,  July  17,  1930 — Green:  Hot,  dry  weather  has 
brought  the  pack  to  a  close  in  this  section  with  a  very  small 
pack.  About  25  cent  normal. 

Newark,  N.  Y.,  July  19,  1930 — Present  condition  SO  per  cent 
of  normal. 

New  Freedom,  Pa.,  July  16,  19.30 — Green  and  Wax:  Crop  pros¬ 
pects  have  completely  changed.  Hot,  dry  weather  for  the  last 
two  weeks  has  damaged  beans  seriously.  The  blossoms  have 
shriveled  and  dropped  off  instead  of  forming  beans.  Our  first 
pickings  are  averaging  one-third  or  less  of  normal.  We  learn 
this  condition  as  to  damage  to  beans  from  hot,  dry  weather  is 
general  in  Pennsylvania,  Maryland.  Delaware  and  Ohio,  also  in 
part  of  Virginia,  West  Virginia  and  Tennessee.  We  need  a  good 
soaking  rain  promptly  to  get  even  65  per  cent  of  the  crop  we 
thought  was  in  sight  one  or  two  weeks  ago,  and  no  rain  in  pros¬ 
pect.  Conditions  are  nearly  desperate.  In  addition  Mexican 
bean  beetles  are  bad.  Growers  who  will  dust  or  spray  properly 
in  time  can  kill  the  beetles,  but  some  farmers  neglect  their  beans 
and  the  beetles  will  quickly  destroy  such  crops. 

Later — July  18,  1930 — No  rain  yet.  To  date  our  beans  have 
yielded  less  than  45  per  cent  of  normal,  and  some  patches  are 
past  help,  as  to  rain  or  anything  else. 

North  Girard,  Pa,,  July  16,  1930 — Stringless:  The  present  out¬ 
look  is  about  90  per  cent,  providing  we  get  a  rain  within  the  next 
few  days. 

Stewartstow'n,  Pa.,  July  19,  1930 — We  do  not  know  to  what 
extent  the  dry  weather  will  damage  our  beans,  but  if  it  does  not 
rain  soon  our  late  ones  will  have  to  be  plowed  down.  If  it  should 
rain  today  we  will  not  have  over  a  50  per  cent  yield. 

Sheboygan,  Wis.,  July  21,  1930 — Look  like  a  fair  crop  today, 
but  rather  light  yield,  especially  if  this  present  dry  weather  con¬ 
tinues. 

CUCUMBERS 

San  Francisco,  Calif.,  July  17,  1930 — The  vines  look  very 
good.  Expect  a  good  average  crop. 

CABBAGE 

Lansing,  Ill.,  July  21,  1930 — More  acreage  than  former  years. 
Crop  set  in  good  shape  with  prospects  for  good  yield.  Cabbage 
beginning  to  head  now  and  all  depends  on  whether  we  get  ample 
rains  to  finish  the  crop,  and  get  them  promptly.  It  is  getting 
dry  in  mostly  all  sections  now.  If  good  rains,  a  good  crop;  fair 
rains  a  fair  crop;  no  rain  a  poor  crop. 

PUMPKIN 

Underwood,  Ind.,  July  21,  1930 — Dry  weather  is  taking  its  toll 
on  this  item.  Look  for  less  than  50  per  cent  of  a  crop. 

BEETS 

Sheboygan,  Wis.,  July  21,  1930 — Looking  well  and  at  present 
show  no  indication  of  having  suffered  from  weather  conditions. 
Our  prospect  at  present  is  to  have  a  reasonable  pack. 

FRUIT 

Lawrence,  Mich.,  July  21,  1930 — Black  Raspbeiries:  Crop  is 
over  with;  no  rain  to  help  it  along  after  harvest  started,  making 
crop  only  75  per  cent  normal. 

RSP  Cherries:  Harvest  is  over  and  crop  was  shorter  than 
growers  predicted;  about  25  per  cent. 

New  Era,  Mich.,  July  21,  19.30 — Black  Raspberries:  Crop  looks 
promising  at  start,  but  drouth  has  reduced  prospects  consid¬ 
erably. 

Red  Sour  Chennes:  Crop  is  coming  through  slightly  better 
than  looked  at  the  start  of  the  season.  Need  rain  badly. 

Gasport,  N.  Y.,  July  20,  1930 — Apples:  About  as  in  1929. 
Peaches:  A  good  crop. 

Cherries:  An  extra  big  crop. 

Bartlett  Pears:  A  big  crop. 

Roseburg,  Ore,,  July  15,  1930 — ^Pears:  Good  crop. 

Apples:  Fair  crop. 

Cherries:  Fair  crop;  quality  not  so  good. 
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Greater  economies  and  better  resul  s 
are  obtained  by  the  use  of 

KNAPP 

Labeler 
Casers 
Case  Sealers 


All  Kinds  of  Labels 

embossed- varnished-plain 

applied  easily,  rapidly,  most  efficiently 

with  the  1930  type 


KNAPP  LABELING  MACHINE 


The  force-feed  (beltless)  lap  pasting 
device  and  other  improved  features 
incorporated  in  KNAPP  Labelers 
effect  better,  easier,  faster  and 
more  economical  labeling  than 
ever  before. 


‘S^FRED  H. KNAPP  CORPORATION 

CEMEOAL  OFFICE  AND  FACTORY 

RIDGEWOOD.  NEWJERSEY 


ACCURATE  PEA  GRADES 

Mixed  sizes  in  the  can  is  a  trouble  eliminat¬ 
ed  by  users  of  the 

HYDRO-GEARED  PEA  GRADER 

Resulting  in  a  better  profit  thru  the  proper 
placing  of  the  smaller  sizes  of  peas. 

Other  impressive  features  include: 

LARGE  CAPACITY 
THOROUGH  WASHING 

improving  the  quality 

ACCESSIBILITY  of  SIEVES 
SMALL  FLOOR  SPACE 

Write  for  circular 

The  Sinclair-Scott  Co. 

Wells  and  Patapsco  Sts. 

Baltimore,  Md. 


DOUBLE-TYPE.  HOPPER  REMOVED 


Manufacturad  by 


Zastrow  Machine  Co.  Inc 


Foot  Thames  Street 
BALTIMORE.  MD. 


ZASTROW-MITCHELL  PINEAPPLE  GRATER 

for  Pineapples,  Grape-Fruit,  Cocoanut, 

Apples,  Oranges,  Lemons,  etc. 


PinmappI*  Corars,  Sizers  and  Sheers 
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Regulations  For  Maryland  Canneries 

Manufacturing  and  Preparing  Maryland  Food  Products  in  the  State  of  Maryland 

Baltimore,  June  23,  1930 


Notice  to  Maryland  Canners 

The  state  of  Maryland  has  certain  laws  which  af¬ 
fect  the  canning  industry.  These  laws  were  de¬ 
signed  to  protect  the  industry  as  well  as  the  con¬ 
suming  public.  Full  co-operation  by  canners  in  comply¬ 
ing  with  the  laws  will  go  far  toward  establishing  public 
confidence  in  canned  foods.  A  certain  amount  of  criti¬ 
cism  has  been  directed  against  the  canneries  in  this 
State,  and  it  is  important  that  a  general  improvement 
in  conditions  should  be  brought  about. 

With  the  co-operation  of  representative  canners,  reg¬ 
ulations  affecting  canneries  have  been  prepared  and 
submitted  to  the  State  Board  of  Health. 

Your  attention  is  respectfully  invited  to  the  enclosed 
copy  of  these  regulations  and  you  are  requested  to  put 
your  plant  in  first-class  sanitary  condition,  and  operate 
it  in  compliance  with  the  law  and  regulations. 

If  you  desire  to  be  heard  by  the  Board  of  Health  in 
reference  to  these  regulations  or  to  offer  any  sugges¬ 
tions  or  criticisms,  you  are  asked  to  submit  these  to  the 
State  Board  of  Health  on  or  before  July  24,  1930. 

Yours  very  truly, 

A.  L.  SULLIVAN, 

State  Food  and  Drug  Commissioner. 
Pursuant  to  the  power  conferred  upon  the  State 
Board  of  Health  by  Article  43,  Sections  201  to  207,  in¬ 
clusive,  of  Bagby’s  Annotated  Code  of  Maryland,  the 
following  regulations  governing  the  operation  of  can¬ 
neries  in  Maryland  are  hereby  established,  as  the  mini¬ 
mum  requirements,  by  the  State  Board  of  Health: 

Construction  and  Drainage 

1.  The  roof  of  every  cannery  shall  be  of  water-tight 
construction.  The  ceiling  shall  be  high  enough  to 
permit  safe  clearance  for  all  persons  working  under 
suspended  shafting,  hangers,  piping,  galleries  and 
other  equipment. 

2.  The  floors  of  all  canneries  shall  be  tight,  smooth 
and  graded  around  machinery,  cookers,  washers 
and  all  other  places  where  waste  is  unavoidable,  so 
as  to  carry  away  liquid  waste. 

3.  Where  canneries  are  built  over  flowing  water  of 
sufficient  volume  to  carry  away  all  waste  liquids,  an 
open  floor  may  be  permitted  at  the  discretion  of  the 
State  Department  of  Health. 

4.  The  tops  of  all  tables  shall  be  smooth.  All  tables 
shall  be  properly  drained  to  remove  waste  and  over¬ 
flow. 

5.  Waste  and  overflow  shall  be  drained  away  from  all 
machines,  cookers,  washers  and  other  places  where 
created  during  operations,  on  graded  floors,  and/or 
drains,  graded  so  as  to  convey  liquid  wastes  from 
such  machines  to  sewers,  graded  gutters  or  pipes 
buried  in  the  floor  or  ground.  All  gutters  and  de¬ 
pressions  from  floor  level  shall  be  adequately  cov¬ 
ered  in  case  their  construction  or  location  makes 
them  dangerous  to  limb.  Such  covers  shall  be  read¬ 
ily  removable  for  cleaning  and  scrubbing  the  gut¬ 


ters.  No  person  shall  be  permitted  or  required  to 
work  during  factory  operation  at  points  where  the 
floor  is  covered  with  an  unreasonable  amount  of 
water  or  other  liquid  or  wet  accummulation. 

6.  Litter,  waste  or  refuse  shall  not  be  allowed  to  accu¬ 
mulate  in  or  around  the  buildings  or  yards  of  any 
cannery.  All  liquid  waste  shall  be  conducted  from 
the  buildings  by  means  of  suitable  drainage  pipes 
or  gutters,  and  disposed  of  in  a  manner  which  com¬ 
plies  with  the  State  laws.  Gross  by-products  suit¬ 
able  for  other  usage,  such  as  pea  vines  or  com 
husks,  may  be  stacked  or  placed  in  silos.  Such 
stacks  or  silos  shall  be  separate  from  the  buildings 
and  shall  be  adequately  drained  to  intercept  any 
oozing  liquid.  Other  by-products  shall  only  be  re¬ 
tained  when  rendered  unobjectionable  by  giving  off 
no  offensive  odor  or  oozing  liquid.  Skins,  peelings, 
etc.,  shall  not  be  piled  near  the  cannery  or  any 
other  building,  nor  be  distributed  on  the  land  near 
the  cannery  or  other  buildings  unless  so  disposed 
of  as  to  give  off  no  offensive  odors  or  constitute  a 
nuisance. 

Cleaning  of  Equipment 

7.  All  machinery,  conveyors,  floors,  tables,  pails, 
trays,  cookers,  washers,  etc.,  shall  be  scalded  with 
steam  or  hot  water  at  least  once  each  day  and  as 
often  in  addition  thereto  as  individual  cannery  re¬ 
quirements  necessitate  in  order  to  prevent  souring 
or  insanitary  conditions.  No  scalder  or  blancher 
shall  be  used  which  is  not  cleaned  at  least  twice 
each  day,  or  oftener  if  necessary,  during  the  period 
of  use. 

8.  All  cans  should  be  washed  before  filling  with  food. 

Water  Supply 

9.  Only  pure  and  wholesome  water  shall  be  used  in  the 
washing  of  equipment  coming  in  contact  with  food 
or  in  the  making  of  brine  or  syrup.  The  overflow  of 
brine,  juice  or  syrup  shall  not  be  used.  No  cans 
shall  be  brined  or  syruped  by  being  passed  through 
a  tank  to  receive  the  syrup,  brine  or  other  liquid 
by  submergence  (dip  tank) . 

10.  An  adequate  supply  of  safe  drinking  water  shall  be 
provided  both  in  the  cannery  and  also  within  easy 
access  to  living  quarters  provided  by  the  canner. 

Comfort  Features 

11.  Wash  rooms  or  stations  must  be  provided,  conveni¬ 
ently  located  and  of  sufficient  size  and  equipment 
for  the  accommodation  of  all  employees,  equipped 
with  ample  running  water  supply,  and  provided 
with  individual  sanitary  towels  and  plenty  of  soap. 

12.  Dressing  rooms  with  hangers  or  lockers  shall  be 
provided  for  employees  to  change  their  clothes.  A 
rest  room  for  women  shall  be  maintained. 

Employees’  Requirements 

13.  Employees  preparing  food  products  must  wear 
clean,  preferably  white,  or  other  washable  over- 


Quality  Has  No  Substitute” 

THE  UNITED  COMPANY 


CONTINENTAL  TRUST  BUILDING 


Plants  of  the 

PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 

Division  of  the 

PHILLIPS  PACKING  COMPANY 

Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 


PHILLIPS  SALES  CO.  Inc., 

BROKERS  and  COMMISSION 
Canned  Foods  and  Canners’  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 


Built  and  guaranteed  by 
Fay  &  Scott 


BALTIMORE 


MARYLAND 
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suits  or  aprons,  etc.,  which  must  be  kept  clean.  Fe¬ 
male  employees  must  wear  clean,  washable  caps 
covering  their  hair.  Employees  shall  keep  their 
finger  nails  clean.  They  must  wash  their  hands  be¬ 
fore  commencing  work  and  after  each  absence  from 
their  work. 

14.  No  person  afflicted  with  infectious  or  contagious 
diseases,  or  any  infectious  wounds,  shall  be  em¬ 
ployed  in  a  factory,  preserving  or  canning  food. 
Employees  are  prohibited  from  smoking  and  from 
spitting  in  any  of  the  sections  where  foods  are 
being  prepared. 

Toilets 

15.  One  privy,  water  closet  or  chemical  toilet  (of  ap¬ 
proved  design,  water-tight  and  fly-proof)  shall  be 
provided  for  every  25  persons  or  fractional  part 
thereof  of  each  sex  occupying  the  living  quarters 
or  working  in  the  cannery. 

16.  All  privies,  water  closets  or  chemical  toilets  shall 
be  readily  accessible  to  the  cannery  or  living  quar¬ 
ters  they  are  intended  to  serve.  Suitable  toilet  pro¬ 
visions  must  be  available  for  both  the  cannery  and 
living  quarters.  If  the  latter  are  too  far  distant 
from  the  cannery,  separate  toilet  provisions  must 
be  made.  The  entrance  to  each  outside  privy,  water 
closet  or  chemical  toilet,  should  be  concealed  by  a 
vestibule  or  screen  extending  to  a  height  of  6V-> 
feet  from  the  ground  and  of  width  at  least  2  feet 
greater  than  the  width  of  the  entrance  opening. 

17.  Each  privy,  water  closet  or  chemical  toilet  shall  be 
equipped  with  a  door,  and  in  addition  shall  be  ven¬ 
tilated  by  an  opening  or  openings  (unobstructed 
except  by  wire  screening)  to  the  outer  air.  Such 
openings  shall  have  a  combined  area  of  not  less 
than  1  square  foot. 

18.  Each  window  and  ventilator  opening  of  a  privy, 
water  closet  or  chemical  toilet  shall  be  provided 
with  wire  fly  screening. 

19.  Each  door  shall  be  equipped  with  an  automatic 
closing  device. 

Living  Quarters 

20.  Living  quarters  must  have  water-proof  roofs  and 
tight  board  floors. 

21.  In  buildings  occupied  by  more  than  one  sex,  all  in¬ 
terior  partitions  shall  extend  from  the  floor  to  the 
ceiling  or  roof.  Such  partitions  must  be  of  solid 
construction,  without  openings,  cracks,  etc.,  other 
than  doorways. 

22.  Each  room  used  as  living  or  sleeping  quarters  shall 
have  not  less  than  one  window  opening  directly  to 
the  outer  air,  and  such  window  shall  have  at  least 
five  square  feet  of  space.  Each  opening  for  a  win¬ 
dow  shall  be  equipped  with  a  sash  with  glass  panes 
and  shall  be  constructed  to  open  outwardly  on 
hinges  or  slide  horizontally  or  vertically  so  as  to  be 
available  for  ventilation  and  escape. 

23.  Each  room  having  only  one  window  must  have  an 
additional  adequate  outside  opening  for  ventilating 
purposes. 

24.  Each  room  used  as  living  or  sleeping  quarters  shall 
have  not  less  than  one  door  leading  to  the  outside. 
Such  doors  should  open  outwardly. 

25.  All  windows  and  doors  leading  to  the  outside  air 
shall  be  screened  during  the  fly  season. 

26.  Except  in  the  housing  of  families,  sleeping  accom¬ 
modations  shall  be  provided  in  rooms  which  are 
separate  for  each  sex. 


27.  In  every  room  used  for  sleeping  purposes  there 
shall  be  provided  not  less  than  400  cubic  feet  of  air 
space  for  each  occupant,  except  that  between  April 

1  and  October  31,  250  cubic  feet  of  air  space  for 
each  occupant  may  be  accepted  at  the  discretion  of 
the  State  Board  of  Health. 

28.  Beds,  cots  or  bunks  shall  be  provided  in  each  room 
for  sleeping  purposes  in  sufficient  number  for  the 
occupants  of  the  room. 

29.  Each  bed,  cot  or  bunk  shall  be  elevated  not  less 
than  12  inches  above  the  floor. 

30.  All  beds,  cots  or  bunks  shall  be  placed  not  less  than 

2  feet  apart  at  all  points,  unless  separated  by  inte¬ 
rior  partitions. 

31.  The  occupants  of  living  quarters  shall  be  required 
to  keep  them  clean  and  tidy. 

32.  The  cannery  management  shall  be  required  to  keep 
the  grounds  and  surroundings  clean  and  free  from 
rubbish,  refuse,  etc. 

33.  A  sufficient  number  of  closed  metal  garbage  con¬ 
tainers  shall  be  provided  at  the  living  quarters  and 
the  cannery  management  shall  provide  daily  collec¬ 
tion  and  removal  of  garbage  to  some  point  where 
it  will  not  constitute  a  nuisance  or  breeding  place 
for  flies  or  other  health  nuisance. 

The  above  regulations  were  adopted  by  the  State 

Board  of  Health  and  are  effective  as  of  this  date. 

CONVENTION  NATIONAL  SYRUP  AND 
MOLASSES  ASSOCIATION 
At  Atlantic  City,  July  29  and  30,  1930 


Ed  .L.  POWELL,  of  New  Orleans,  La.,  the  live  pres¬ 
ident  of  the  National  Syrup  and  Molasses  Associa¬ 
tion,  has  just  released  one  of  the  most  interesting 
programs  the  Association  has  ever  had,  to  be  put  on  at 
the  Semi-annual  Convention  at  the  Traymore  Hotel, 
Atlantic  City,  N.  J.,  July  29th  and  30th,  1930. 

While  cane  syrup  bootlegging  has  long  since  been  a 
menace  to  the  legitimate  industry  in  the  South,  and 
has  been  under  fire  by  the  Association  for  some  years 
past,  Vice-President  Wm.  H.  Bums,  of  Philadelphia, 
has  discovered  an  entirely  different  character  of  boot¬ 
legging  completely  outside  of  the  industry  and  even 
more  menacing  than  that  of  the  cane  syrup  bootlegger 
of  the  South.  The  newly-discovered  bootlegger  seems 
to  be  everywhere,  and  he  makes  and  sells  all  character 
of  concoctions  of  syrups  and  imitations  without  brands 
or  labels,  and  deals  them  out  to  the  unsuspecting  con¬ 
sumer  without  reservation,  and  is  apparently  unre¬ 
stricted  and  unregulated  in  his  operations. 

Vice-President  Wm.  H.  Burns  has  recently  instituted 
investigations  into  this  newly-discovered  field  of  syrup 
bootlegging,  the  results  of  which  promise  some  excite¬ 
ment  on  the  floor  of  the  convention. 

Secretary  George  P.  Williams,  of  Kansas  City,  Mo., 
states  that  because  of  the  newly-discovered  foe  of  the 
industry  being  entirely  outside  of  the  industry  itself, 
it  has  aroused  a  great  deal  of  indignation  among  the 
non-members  as  well  as  the  members  of  the  Associa¬ 
tion,  many  of  whom  have  signified  their  intention  of 
being  present  at  the  meeting. 

Avoirdupois  Weight  vs.  Liquid  Measure  will  be  a 
topic  of  interesting  discussion,  as  the  Association 
stands  100  per  cent  for  declaration  of  contents  of  con¬ 
sumer  packages  in  terms  of  avoirdupois  weight  as  ap¬ 
plied  to  syrups  and  molasses. 

The  Committee  on  National  Syrup  Week  will  defi¬ 
nitely  decide  the  dates  covering  this  celebration,  and 
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LOOSEN  ALL  THE  DIRT  BEFORE  WASHING 

Tomato  Soaking  Tank  will  do  it— 

After  the  tomatoes  come  from  this  tank  all  dirt  can  be  easily  washed  _ 

off  in  your  standard  tomato  washer.  You  thus  prevent  germs  and 
molds  detrimental  to  canned  tomatoes  being 
carried  into  the  cans  with  the  food.  It  is 

decidedly  a  machine  to  improve  your  product.  ' 

...  BERLIN  CNRPNRN  ^ 

.Made  so  that  it  is  sanitary  throughout,  every 

part  can  be  washed — underneath  and  along  ^  \ 

the  sides  of  the  elevator.  The  elevator  has 
an  adjustable  head  for  taking  up  play  in  the 

chain  mat.  It  is  a  machine  every  tomato  Berlin  chapman  tomato 

canner  should  investigate.  Write  for  com-  f  soaking  tank 

plete  details  now.  This  is  an  addition  to  our  new  catalog,  a  copy  of  which  will  be  sent  upon  request. 


BERLIN  CHAPMAN  CO.,  Berlin,  Wis. 

BERilN^M>MAM^ 

'canning\# 


Vcanning^  machinery 

Single  Unit  or  J!  Complete  Canning  Plant' 


-C^ 

^  Pasi 
Glues 
Gums 


For  every  purpose. 

Write  for  samples  and  prices 

The  F.  G.  Findley  Company 

387  Tenth  St.,  Milwaukee,  Wis. 


We  are  producing  a  superior  _ 

quality  of  CoKE  Tin  Plates  imfuican  wnEg___ 

specially  adapted  to  the  require- 

inentsofthecanningandpacking 

industry.  Demand  American  i 

Cokes — the  best  obtainable. 

Wc  manufacture  a  complete  line  of  Sheet 
and  Tin  Milt  Products — Black  Sheets,  Gal- 

vanized  Sheets,  Tin  and  Teme  Plates,  Etc.  ja  ' 

AMERICAN  SHEET  AND  TIN  PLATE  COMPANY,  Pittsburih.p,. 

SUBSIDIARY  OF  UNITED  STATES  STEEL  CORPORATION 

District  Sales  Offices:  Chicago,  Cincinnati 
Denver,  Detroit,  NewOrleans,  New  York 
Philadelphia,  Pittsburgh,  St.  Louis 
Pacific  Coast  Distributors :  United  States  Steel 
Products  Company,  San  Francisco,  Los 
Angeles,  PortLuid.  Seattle,  Honolulu 
Export  Distributors: 

United  States  Steel  Products 
Company 
New  York  City 
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it  is  expected  the  time  will  fall  sometime  in  October  or 
November. 

President  Powell  is  working  upon  a  plan  to  bring 
about  a  unification  of  the  State  laws  as  applied  to  our 
industry,  the  accomplishment  of  which  will  be  a  great 
stride  to  overcome  endless  difficulties  and  entangle¬ 
ments  as  a  result  of  the  diversified  laws  and  rulings  ex¬ 
isting  at  this  time. 

Other  important  subjects  scheduled  for  discussion 
and  action  are,  briefly,  as  follows : 

The  effect  of  the  recently  passed  tariff  bill  affecting 
maple  sugar,  maple  syrup,  granulated  sugar,  and  sugar 
syrups,  and  the  effect  of  the  tariff  upon  the  industry 
generally. 

Proper  check-up  of  freight  rates. 

General  tax  regulations  and  modifications. 

New  ways  and  means  of  forestalling  unwholesome 
propaganda  against  sweets  and  products  of  the  in¬ 
dustry. 

Promotion  of  proper  use  of  Association’s  insignia  by 
the  members. 

Proposed  manual  of  State  laws  and  rulings  applying 
to  copyrights,  labels,  registrations,  etc. 

Proper  labeling  and  clearing  house  of  labels. 

Equipment  Exchange. 

Raw  Material  Exchange. 

Factory  conditions,  labor  control. 

Welfare  and  entertainment. 

Educational  and  promotional  work. 

Intelligent  use  of  wholesome  products  of  the  in¬ 
dustry. 

There  will  be  division  meetings  presided  over  by  divi¬ 
sion  chairmen,  which  include: 

Cane  Syrup  and  Sorghum  Division. 

Corn  Syrup  Division. 

Maple  Division. 

Molasses  Division. 

Matters  taken  up  at  division  meetings  are  usually 
those  of  particular  interest  to  the  respective  divisions, 
embracing  prevailing  stocks,  market,  demand  and  gen¬ 
eral  sales  outlook. 

The  sessions  of  the  semi-annual  meeting  will  be  held 
as  follows : 

Tuesday,  July  29th,  1930,  10  A.  M.  Closed  session  for 
members  only.  (This  is  the  only  closed  session  of  the 
convention.) 

Tuesday,  July  29th,  2  P.  M.  Afternoon  session. 

Wednesday,  July  30,  1930,  10  A.  M.  Morning  session. 

Wednesday,  July  30, 1930,  2  P.  M.  Afternoon  session. 

A  directors’  meeting  of  the  Association  will  be  held 
at  2  P.  M.  Monday,  July  28,  1930. 

- * - 

THE  AWARDS  FOR  THE  GLASS-PACKED  SHOWS 

HE  window  exhibit  of  glass-packed  foods  and  bev¬ 
erages  as  arranged  by  the  Young’s  Market  Com¬ 
pany  of  Los  Angeles,  Cal.,  has  been  adjudged  the 
best  among  all  entries  in  the  nation-wide  contest  con¬ 
ducted  by  the  Glass  Container  Association  of  America. 
The  Young  entry,  therefore,  wins  the  grand  national 
prize  of  $1,000. 

Total  awards  of  $9,135  were  made  to  the  numerous 
winners  throughout  the  country,  this  amount  being  in 
excess  of  the  original  prizes  offered  due  to  keen  compe¬ 
tition  and  the  necessity  of  declaring  a  number  of  ties. 

In  addition  to  the  grand  national  prize  a  large  num¬ 
ber  of  cash  awards  were  made  in  the  geographical  divi¬ 


sions  arranged  for  the  contest.  Winners  of  the  first 
prizes  in  these  nine  divisions  were  as  follows : 

F.  D.  Donovan,  Lowell,  Mass.;  Charles  &  Company, 
48  East  43rd  street.  New  York  City;  Bailey  Brothers  & 
Co.,  Clarksburg,  W.  Va. ;  Burke’s  Grocery,  Milwaukee, 
Wis. ;  C.  &  R.  Stores,  Inc.,  Picayune,  Miss.;  Smythe’s 
Market,  Minneapolis,  Minn.;  Eagle  Grocery,  Jennings, 
La. ;  Kinney  Store  No.  3,  Twin  Falls,  Idaho ;  and 
Young’s  Market  Company,  Los  Angeles,  C]al. 

Special  awards  were  made  to  the  winners  of  the  Hon¬ 
olulu  entries,  these  being  the  Metropolitan  Market  and 
C.  J.  Day  &  Co. 

The  grand  national  prize  of  $350  offered  to  packers’ 
salesmen  w'as  won  by  Walter  Heasley,  representative 
of  E.  K.  Pond  &  Co.,  of  Chicago,  while  the  wholesalers’ 
and  jobbers’  salesman  award  of  $250  was  w’on  by  B.  R. 
Holmes,  of  the  Kildall  Co.,  Minneapolis. 

The  contest  was  inaugurated  by  the  Glass  Container 
Association  for  the  purpose  of  demonstrating  sales 
value  in  the  eye-appeal  of  quality  foods  and  beverages 
attractively  packaged  and  bottled  in  glass  containers. 
The  contestants  were  required  to  arrange  their  win¬ 
dows  with  all-glass  products  and  to  let  them  stand  for 
one  week.  One  of  the  two  slogans  of  the  Association, 
“See  What  You  Buy — Buy  in  Glass,”  or  “Only  the  Best 
Can  Be  Packed  in  Glass,”  was  to  be  displayed  in  the 
windows. 

Many  photographs  of  well-arranged  windows  were 
received  by  the  judges  which  had  to  be  discarded  be¬ 
cause  of  failure  to  comply  with  certain  details  of  the 
specified  requirements.  The  committee  of  judges,  how¬ 
ever,  expressed  gratification  at  the  excellence  of  the 
exhibits  and  the  pleasing  effects  obtained  in  the  artistic 
arrangements  of  glassed  products.  The  judges  were: 
Eugene  S.  Berthiaume,  president  of  the  National  Asso¬ 
ciation  of  Retail  Grocers;  Thomas  F.  Branham,  presi¬ 
dent  of  the  National  Wholesale  Grocers  Association  of 
the  United  States;  D.  E.  Montgomery,  of  the  American 
Wholesale  Grocers  Association  (substituting  for  J.  H. 
McLaurin,  president  of  the  Association)  ;  Godfrey  M. 
Lebhar,  editor-in-chief  of  Chain  Store  Age,  and  Philip 
I.  Heuisler,  president  of  the  Glass  Container  Associa¬ 
tion  of  America. 

,  I  “JIM  ”  BAKER  DEAD 

I  Well-Known  Chicago  Trader  Passes  Away 

The  entire  canned  foods  trade  was  shocked  to  learn 
of  the  sudden  death  of  Mr.  Baker  on  July  14th. 
He  has  enjoyed  a  wide  acquaintance  from  coast 
to  coast,  and  had  a  reputation  as  a  successful  and  big 
trader  and  broker  in  canned  foods  and  dried  fruit. 

Mr.  Baker  was  one  of  those  few  operators  who  has 
stayed  by  the  food  game  right  through  its  ups  and 
downs  over  many  years,  and  the  success  of  his  firm — 
James  R.  Baker  &  Co. — is  an  outstanding  testimony  to 
his  judgment  and  ability. 

Mr.  Baker  passed  away  in  the  prime  of  life,  age  only 
62,  and  with  his  going  Chicago  loses  one  of  its  unique 
outstanding  strong  men  from  the  food  products  ranks. 


THE  BOOK  YOU  NEED  !  ! 

**A  Complete  Course  in  Canning.” 

5fh  Edition  386  Pages  Price  $10.00 

Published  by  THE  CANNING  TRADE. 
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Hamachek  Ensilage  Distributor 


PATENTED 

United  States  .  .  .  May  26.  1925 
Canada . Dec.  29,  1925 


The  Hamachek  Revolving  Ensilage  Distribu¬ 
tor  is  a  mechanical  device  for  the  stacking  of  pea 
vines,  corn  husks,  or  other  ensilage  in  a  silo  or  on 
a  stack. 

The  discharge  spout  revolves  in  a  circle  two  or 
three  times  an  hour  and  the  operator  can  easily 
change  the  incline  of  the  spout  to  any  desired  po¬ 
sition.  In  this  way,  the  ensilage  is  discharged 
just  where  it  is  needed  and  one  man  can  make  a 
better  stack  or  fill  a  silo  better  than  can  be  done 
by  several  men  without  the  aid  of  the  distributor. 

This  machine  takes  care  of  about  the  hardest 
and  most  disagreeable  work  of  a  canning  operation. 

The  saving  in  labor  alone  usually  pays  for  the 
installation  in  two  or  three  years. 


Additional  information  will  gladly  be  mailed  upon  request 

FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE,  WISCONSIN 

Also  Manufacturers  of  Viners,  Viner  Feeders  and  Chain  Adjusters 


SPEED  UP  FIELD  WORK 

WITH 

SWING’S  5/8  HAMPERS 

Economical  manufacturing  is  best  effected  by  using  machinery  and  supplies 
that  will  do  the  job  for  which  they  are  designed  Best  and  Cheapest. 
Swing’s  i  Bushel  Tomato  Hampers  will  start  your  Tomato  Canning  Oper¬ 
ations  right  because  each  hamper  is  Machine  Stitched  and  is  Inspected  so 
that  Every  One  we  deliver  to  our  customers  will  do  its  job  Best  and  Cheap¬ 
est.  Your  inquiry  will  bring  us  to  see  you  with  samples. 

Swing  Brothers  Inc.,  Ridgely,  Md. 


HAMPERS 

NEST 

WHEN 

EMPTY 

CRATES 

WONT 


I 


You  have  often  bought  a  casing  machine  and  found  it 
discharged  on  a  side  not  desirable  for  proper  working. 
Our  Duplex  machine  can  be  used  on  either  side  or  both 
as  needed,  at  a  price  no  higher  than  the  ordinary  single 
side  boxer. 


IMPROVED  DUPLEX  CASER 


New- Way  Canning  Machines  Co. 

Hanover,  Pa. 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


From  the  New  York  Journal  of  Commerce  for  July 
11th  1930  we  quote  the  following: 

“A  canner  who  delivered  ’way  short  to  a  local  jobber  on 
1930  peas  has  been  found  to  have  more  peas  to  sell.  This  is 
one  of  the  things  that  has  destroyed  buyers’  confidence  in 
liouking  futures.  There  are  few  on  Hudson  street  now  who 
show  any  intention  of  buying  1930  packs  of  canned  foods 
in  a  big  way.  Most  buyers,  in  fact,  boast  they  haven’t 
booked  any  futures.’’ 

Well,  in  all  trade  papers  of  the  canning  trade  we 
learn  the  industry  is  spending  a  great  deal  of  money 
and  splendid  thought  in  the  preparation  of  radio  broad¬ 
cast  programs  telling  the  housewife  of  the  virtues  and 
excellences  possessed  by  canned  foods. 

Leaders  of  the  food  trade  are  quoted  almost  daily  in 
connection  with  forward-looking  movements  in  the  in¬ 
dustry. 

Thousands  of  dollars  are  being  spent  yearly  by  The 
National  Canners  Association  and  many  individual  can- 
ners,  all  with  the  single  purpose  of  improving  the  qual¬ 
ity  of  canned  foods. 

And  still  we  read  of  confidence  being  destroyed  by  a 
canner  who  should  benefit  because  of  all  the  foregoing 
and  many  other  activities  in  behalf  of  canned  foods  in 
general. 

I  wonder  if  the  answer  to  such  a  problem  isn’t  the 
same  as  the  answer  to  the  prohibition  problem. 

I  wonder  if  it  does  not  resolve  itself  into  a  matter  of 
individual  concern.  True,  the  splendid  body  of  men  in 
the  canned  food  industry  can’t  be  any  better  as  a  whole 
than  the  weakest,  poorest,  worst  individual  in  the  lot. 
But  here  we  as  canners  have  been  preached  at,  laughed 
at,  cussed  and  once  in  a  while  prai.sed,  and  still  we  read 
such  comment  as  1  have  reproduced.  Have  we  got  to  go 
back  to  the  old  days  of  the  little  red  school  house  and 
copy-book  maxims? 

I  should  say  not! 

Not  as  long  as  there  are  canners  who  have  a  record 
of  shipments  over  an  eight-year  and  longer  period 
without  a  single  rejection  of  merchandise  running  into 
hundreds  of  thousands  of  dollars. 

Not  as  long  as  there  are  canners  who  sell  thousands 
of  cases  of  canned  foods  on  an  active  market  and  never 
submit  a  sample. 

Net  as  long  as  there  are  countless  buyers  who  neither 
ask  or  expect  samples  from  packers  whom  they  know 
and  trust. 

And  surely  not  as  long  as  these  same  buyers  won’t 
entertain  even  an  offer  from  the  packer  they  do  not 
trust. 

When  any  canner  is  so  unmindful  of  his  duty  to  the 
trade  as  a  whole,  let  alone  his  duty  to  himself,  as  to  put 
his  individual  actions  in  the  light  quoted,  he  isn’t  long 
for  the  busifiess. 


He  may  not  know  it,  but  he  is  on  the  way  out. 

The  sooner  he  gets  all  the  way  out,  the  better ! 

In  the  past,  future  orders  have  been  the  life  of  the 
canning  business.  They  can  never  be  discounted,  be 
they  large  or  small  in  comparison. 

Probably  we  may  never  get  back  to  the  good  old  days 
when  packs  were  oversold  before  planting  had  hardly 
been  completed,  but  still  any  canner  today,  fortunate 
enough  to  have  his  pack  well  sold  before  harvesting, 
should  do  all  in  his  power,  and  he  will,  to  see  that  such 
a  condition  continues. 

If  the  canner  in  question — that  is,  the  canner  who 
delivered  short  and  then  found  he  had  peas  to  sell — 
does  not  belong  to  a  State  and  the  National  Associa¬ 
tion,  he  should. 

If  the  lucky  canner  who  by  sweating  his  body  and 
brain  to  the  point  where  he  is  able  to  sell  his  pack  be¬ 
fore  harvesting  wants  to  be  able  to  continue,  he  wants 
ito  do  all  he  can  to  get  all  the  canners  in  his;  neighbor¬ 
hood,  at  any  rate,  and  then  all  canners  everywhere,  into 
local  and  national  associations. 

W’hen  this  has  been  done,  he  wants  to  make  a  point 
of  seeing  that  they  in  turn  attend  all  meetings  of  the 
associations  of  which  they  are  members. 

Sharp  practices  by  any  canner  should  be  the  imme¬ 
diate  concern  of  other  canners.  Those  nearest  the  of¬ 
fender  first,  and  then  the  concern  of  the  association  of 
which  the  offending  canner  is  a  member  or  of  which  he 
should  be  a  member. 

This  is  a  year  when  some  canners  are  getting  the 
breaks,  as  far  as  weather  is  concerned.  It  is  a  year 
when  some  canners  think  they  are  going  to  have  to 
twist  and  turn  in  every  way  possible  in  order  to  make 
a  dollar. 

Business  isn  ’teasy  to  get,  orders  are  scarce  and  get¬ 
ting  scarcer. 

And  what  a  hindrance  to  all  is  the  attitude  caused 
on  the  part  of  buyers  by  actions  such  as  described  in 
the  article  I  have  quoted. 

What  are  we  going  to  do  about  it?  Aside  from  the 
suggestion  I  have  made. 

Well,  I’ll  tell  you, 

Mark  Twain  said  that  there  had  been  more  said 
about  the  weather  and  less  done  about  it  than  anything 
else  he  knew  about. 

It  seems  as  if  we  are  in  the  same  boat  as  far  as  any¬ 
thing  we  can  do  about  such  a  condition  is  concerned. 

No,  I’m  sure  there  is  something  we  can  do.  And  if 
we  will  do  all  we  can,  each  one  of  us  who  reads  this, 
we’ll  be  doing  a  whole  lot! 

Let’s  not  be  in  too  much  of  a  hurry  to  search  our 
minds  in  order  to  determine  who  in  our  opinion  may 
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Kyler  Boxers 


Each  year  the  sales  of  KYLER 
BOXERS  have  shown  a  very 
substantial  increase.  Many  cus¬ 
tomers  who  bought  one  or  two 
KYLER  BOXERS  at  first  have 
re-ordered  time  and  time  again. 
Scores  of  the  largest  packers  in 
the  country  have  standardized 
on  KYLER  BOXERS.  Why? 
Because  they  are  the  best. 


Manufacturers  of  Boxing  and  Labeling  Machines 


Westminster  Machine  Works, 


Westminster 

Md. 


COI.ONIAI.  BOV  COPYRiaHTKO 


Landreth's  Garden  Seeds 

Before  you  place  your  future  order,  your  order  for  delivery 
after  the  1 930  crop  is  harvested,  write  us  for  prices  for  any 
variety,  in  any  quantity,  for  any  date  of  shipment,  and  we 
will  be  glad  to  quote  you. 

If  there  are  any  spot  seeds  needed  throughout  this  Spring  and 
Summer,  please  give  us  the  opportunity  of  quoting. 

Business  founded  146  years  ago. 

D.  Landreth  Seed  Company 

BRISTOL,  PA. 


THE  1930  DIRECTORY  OF  CANNERS 

NOW  READY 

A  Hat  of  the  cannera  of  the  United  Statea,  compiled  by  the  National  Cannera  Aaaociation, 
from  Statiatical  Reporta  and  auch  other  reliable  datJL  21  at  Edition. 

Carefully  prepared  and  up-to-date;  lists  corrected  by  Canners  themselves;  verified  by  com¬ 
petent  authorities.  The  various  articles  packed  and  other  valuable  information  is  given. 

Distributed  free  to  members  of  the  National  Canners  Association.  Sold  to  all  others  at 
$2.00  per  copy,  postage  prepaid.  The  book  that  is  needed  by  all  wholesale  grocers, 
brokers,  machinery  and  supply  men,  salesmen,  and  practically  everybody  interested  in  the 
canning  industry.  Cmt  your  order  in  early 

National  Canners  Association,  1739  H  St.,  N.  W.  Washington,  D.  C. 

Personal  Checks  Accepted 
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have  been  the  guilty  party.  Let’s  not  be  the  first  to 
cast  the  stone  of  thought  as  to  who  it  may  have  been. 

Instead,  let’s  search  our  minds  in  order  to  determine 
if  we  are  altogether  without  blame  under  like  circum¬ 
stances,  past  or  present. 

Think  hard !  Think  twice ! 

There,  I  can  feel  a  little  twinge  of  conscience  on  the 
part  of  this  reader  and  that.  Maybe  only  some  little 
thing,  a  small  matter  at  best,  but  because  of  it,  if  we 
had  been  found  out,  perhaps,  the  canning  industry  as  a 
whole  would  have  been  thought  less  of  than  at  present. 

Now  we  are  getting  somewhere. 

It  has  been  hot  today  and  yesterday  and  looks  as  if  it 
will  be  still  hotter  tomorrow.  During  the  hot  spell  I 
have  been  spending  some  time  each  day  at  a  neighbor¬ 
hood  swimming  pool,  and  have  watched  with  interest 
the  other  bathers.  There  is  one  fellow  in  partfcular 
whom  I  have  known  for  twenty  years.  Eighteen  years 
ago  he  could  swim  a  few  feet ;  he  has  been  in  bathing 


every  year  since  a  number  of  times,  and  he  still  can 
only  swim  a  few  feet. 

He  don’t  want  to  learn  to  swim  any  farther. 

If  that  little  twinge  of  conscience  while  reading  this 
article  means  that  the  reader  wants  to  stand  in  the  fu¬ 
ture  as  an  honest  member  of  our  great  industry,  hur¬ 
rah  for  him ! 

If  he  don’t  want  to  help  others  while  he  helps  him¬ 
self,  if  he  is  going  to  twist  and  scrape  a  little  the  next 
time  he  gets  in  a  tight  place  with  his  crops  or  his  buy¬ 
ers,  he  may  make  money  for  a  time,  he  may  get  away 
with  it,  but  the  chances  are  getting  less  and  less  that 
he  will. 

Better  profits  in  the  canning  trade  mean  better  men 
in  the  trade. 

More  money  in  the  business  can  only  come  from  more 
and  always  more  satisfied  buyers,  both  wholesale  and 
retail. 

Nothing  less  than  the  best,  the  fairest,  treatment  of 
your  customers  will  get  you  lastingly  by. 


News  Around  The  Industry 

The  doings  of  canners  and  others  in  all  sections  of  the  country  — 

A  family  chat  of  every  day  happenings. 


Plans  Completed — Machinery  is  now  being  installed 
at  the  new  plant  of  the  Hoosier  Canning  Company,  Tra¬ 
falgar,  Ind.  Kennith  Rider,  the  genial  secretary  of  the 
Indiana  Canners’  Association,  is  superintendent  of  the 
plant  and  expects  to  start  the  tomato  pack  about 
August  10th. 

An  Addition — The  Shirley  Canning  Company,  Shir¬ 
ley,  Ind.,  has  been  enlarged  by  the  addition  of  a  new 
wareroom. 

Wind  Destroys  Warehouse — On  Saturday,  July  12th, 
a  miniature  and  freakish  tornado  struck  the  warehouse 
of  the  Rush  County  Packing  Company,  Glenwood,  Ind., 
demolishing  the  building,  paralyzed  traffic  on  the  Balti¬ 
more  and  Ohio  Railroad  and  the  Indianapolis  and 
Southeastern  Railroad  for  several  hours,  and  then  ap¬ 
parently  spent  its  force  before  it  could  do  other  dam¬ 
age.  The  powerful  wind  completely  leveled  the  tile-con¬ 
structed  building  which  covered  a  space  of  40x80  feet. 
The  roof  of  the  building  was  carried  intact  about  75 
feet,  where  it  was  dropped  on  the  tracks  of  the  B.  &  0. 
Railroad.  Tiles  forming  the  wall  of  the  building  were 
scattered  in  all  directions. 

Other  damage  to  the  factory  resulted  when  a  large 
smokestack  on  the  factory  proper  was  blown  down  and 
caved  in  a  part  of  the  roof.  It  was  estimated  that  the 
damage  would  exceed  $5,000. 

Record  Pea  Pack — The  Sterling  Food  Products,  Inc., 
Sterling,  Ill.,  has  established  a  new  record  for  the  plant 
packing  peas.  While  the  yield  was  a  heavy  one,  the 
quality  has  been  in  keeping  with  the  quantity,  produc¬ 
ing  a  good  quality  pack  as  well. 

Adding  New  Equipment — ^Two  new  150  horsepower 
boilers  are  being  installed  at  the  Anderson  (Ind.)  plant 


of  Stokely  Bros.  &  Co.  Some  other  new  machinery  is 
also  being  added. 

Buys  Sears  &  Nichols  Plant — The  Dupont,  Ind.,  plant 
of  the  Sears  &  Nichols  Corp.  has  been  purchased  by 
Scott  Waddell,  of  the  Eastern  Shore  of  Maryland,  who 
will  operate  the  plant  this  season  under  the  name  of 
the  Dupont  Canning  Company,  canning  tomatoes. 

’Cot  Growers  to  Organize — Due  to  the  recent  price 
controversy  betw'een  canners  and  apricot  growers,  the 
Santa  Clara  Valley  growers  are  considering  the  forma¬ 
tion  of  a  green  fruit  organization,  the  purpose  of  which 
will  be  “to  control  enough  tonnage  to  insure  a  “fair 
price.” 

Big  Plant  Ready  to  Operate — ^Work  is  now  being 
rushed  to  completion  on  the  building  and  installation 
of  the  canning  machinery  at  the  new  Garden  Valley 
Canning  Company,  Inc.,  plant  at  San  Jose,  Calif.  This 
year’s  canning  operations  will  be  limited  to  beans  and 
tomatoes,  although  it  is  planned  to  handle  a  general 
line  of  canned  fruits  and  vegetables  next  year. 

The  new'  plant,  adjoining  the  Western  Pacific  line,  is 
one  of  the  most  sanitary  plants  on  the  Pacific  Coast.  It 
covers  a  ground  area  of  155  by  360  feet,  and  is  one,  two 
and  three  stories  in  height.  The  entire  structure  is  of 
reinforced  concrete,  the  roof  being  supported  by  steel 
trusses.  The  structure  is  so  arranged  that  additions 
may  be  made  as  business  increases.  The  main  plant  is 
light  and  airy,  and  provides  65,000  square  feet  of  floor 
area. 

Special  facilities  have  been  provided  for  the  conveni¬ 
ence  of  employes.  A  large  rest  room  is  provided  for 
women,  and  emergency  hospital  rooms  for  both  men 
and  women  are  provid^,  with  attendants  always  avail¬ 
able.  A  cafeteria  has  been  erected  on  adjoining  prop¬ 
erty  to  serve  employes.  There  are  large  shade  trees  on 
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the  property,  which  will  permit  workers  to  eat  their 
lunches  comfortably  in  the  open  air. 

The  new  company,  headed  by  Pecoraro,  is  owned  by 
local  people.  Sam  Cifola  is  vice-president.  Attorney 
William  F.  James  is  secretary,  Ben  M.  Gullo  is  a  direc¬ 
tor,  and  James  Pavone  is  a  director  and  assistant  man¬ 
ager.  Pecoraro  has  had  many  years’  experience  as  a 
cannery  superintendent.  He  is  familiar  with  fruit  and 
vegetable  packing  and  with  crop  conditions  throughout 
the  State. 

- * - 

RAPID  DEVELOPMENT  IN  AUSTRALIA’S  FRUIT¬ 
CANNING  INDUSTRY 


Commerce  Department  Study  Reveals  Striking  In¬ 
crease  in  Output  During  Recent  Years — One-third  of 
Total  Production  Exported,  Chiefly  to  the  United 
Kingdom. 

AUSTRALIA’S  canned  fruit  industry  has  experi- 
/A  enced  an  unusually  rapid  development  in  recent 
years,  according  to  a  bulletin  which  the  Com¬ 
merce  Department’s  foodstuffs  division  has  just  issued. 
The  bulletin  which  contains  the  results  of  a  survey 
made  by  American  Trade  Commissioner  E.  C.  Squires 
shows  that  the  Australian  output  of  canned  apricots, 
peaches  and  pears  rose  from  550,000  cases  in  the  fruit 
year  1921-22  to  1,626,000  in  1927-28.  Approximately 
one-third  of  this  production  is  marketed  overseas,  ex¬ 
ports  in  the  latter  period  amounting  to  537,000  cases. 
The  United  Kingdom  absorbs  about  90  per  cent  of  these 
shipments,  the  remainder  going  to  New  Zealand  and 
Canada. 

The  land  settlement  schemes  of  Victoria  and  New 
South  Wales  were  responsible  to  a  large  degree  for  the 
development  of  the  canned  fruit  industry,  the  report 
points  out.  Most  of  the  fruit  canned  is  grown  on  irri¬ 
gated  land,  on  which  the  Federal  government  and  the 
states  have  expended  large  amounts.  Compared  with 
the  total  area  under  irrigation,  however,  the  land  pro¬ 
ducing  fruit  is  relatively  small,  and  there  appears  to  be 
no  indication  that  the  acreage  for  this  purpose  will 
be  increased  in  the  immediate  future.  There  are  twenty 
canneries  now  operating  processing  peaches,  pears  and 
apricots,  most  of  these  being  in  Victoria. 

Compared  with  the  American  fruit  canning  industry, 
the  bulletin  points  out,  the  Australian  industry  suffers 
from  relatively  low  yields  per  acre  and  its  production 
costs  are  excessively  high.  Furthermore,  it  pays  more 
for  fresh  fruit  and  realizes  smaller  prices  for  the  can¬ 
ned  fruits.  Canned  fruit  sold  on  the  Australian  market, 
according  to  Trade  Commissioner  Squires,  returns  from 
12  to  36  cents  per  dozen  more  than  it  does  for  export. 


AMSCAN 


Sealing  Fluid 

“The  Golden  Band’’ 

Insist  on  AMSCAN — the  per¬ 
fect  Sealing  Compound  -  and 
be  safe. 


CERTIFIED 


Indiana  Finishers 


For  Finishing  Tomato  Pulp,  Catsup,  Soups, 
Apple  Sauce,  Apple  Butter,  Jams,  Jellies,  Etc. 

evolution  of  the  old 
Kern  Lightning  Finisher, 
■  widely  known  and  used  by 
H  ■  canners  everywhere.  A  metal 

B  ■  frame  Finisher  employing 

t(,ree  revolving  brushes 

3nd  force  the  material 

■  K  B  per  cent  more  capacity  than 

H  the  old  Kern  Finisher.  20  to 
V  ^  30  gallons  per  minute. 

Indiana  Paddle  Finisher 

latest  type  high  capac- 

ity  Finisher,  used  tsten-.j  '  i  I, 

sively  since  1924.  Adjustable 

metal  naddles  take  the  nlare  nf  WM  /V 


Indiana  il 
Colossal  Finisher  ” 

^XACTLY  the  same  as  the  Indiana  Paddle  Finisher  except  size  and 
^  capacity.  Does  thoroughly  satisfactory  work  at  50  to  60  gallons 
per  minute  on  average  products.  All  metal,  sanitary  throughout, 
licrecn,  underpan  and  hood  of  monel. 

We’ll  gladly  send  full  details  of  these  sturdy  Finishers  upon  re¬ 
quest,  also  details  of  other  Langsenkamp  equipment  listed  below. 
P.'ecse  clip,  fill  in  and  mail  the  coupon  today  to 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corpor  ition 
308  West  Washington  Street  Chicago,  III. 

EXCLUSIVE  AGENTS  EXCEPT  IN  INDIANA  FOR: 


Sprague*Sells  Corporation 
308  West  Washington  Street 
Chicago,  Illinois 

^’ou  may  send  us  full  details  of  the  Langsenkamp  equipment 
checked. 

n  Improved  Brush  Finisher 
O  Indiana  Paddle  Finisher 
Indiana  Colossal  Finisher 
G  Indiana  Pulper 
G  Indiana  Chili  Sauce  Machine 
G  Kook-More  Koils  and  Tanks 
G  Langsenkamp  Copper  Kettles,  size  gals. 


THE  MAX  AMS  MACHINE  CO.,  NEW  YORK 


Name  .  . 
Address 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 

FOR  SALE— 200,  250  and  300  gal.  Copper  Steam 
Jacketed  Kettles,  in  A-1  condition,  complete  with 
frame  and  valves. 

Two  300  gal.  Jacketed  Copper  Kettles. 

The  above  items  are  all  in  good  condition,  and  are 
offered  because  of  changes  that  are  being  made  in  my 
equipment. 

Address  Box  A- 1690  care  of  The  Canning  Trade. 


FOR  SALE— Double  Morral  Huskers,  guaranteed  good 
as  new.  Also;  all  roller  chain  Peerless  Huskers. 
guaranteed  in  good  operating  condition. 

Address  Box  A-1741  care  of  The  Canning  Trade. 

FOR  SALE — New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp  Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 

Kettle  Manufacturers  .  .  Established  1876 

FOR  SALE— One  Morgan  Nailing  Machine,  complete 
with  motor. 

Campbell  Soup  Co.,  Camden,  N.  J. 

FOR  SALE — 1  475  can  Souder  Continous  Cooker  for 

No.  2,  *24,  3  cans,  in  good  condition. 

Fogg  &  Hires  Co.,  Salem,  N.  J. 

FOR  SALE  —  One  Second  hand  8  h.  p.  Horizontal  En¬ 
gine  in  good  condition.  Will  stand  inspection.  Price 
$100.00. 

Willard  Moore,  Pearson,  Md. 

USED  PIPE  —First  class  re-conditioned  pipe,  black  and 
galvanized,  any  size.  Cut  to  order  or  random  lengths. 
ALSO 

Structural  steel,  pulleys  and  shafting. 

Maryland  Pipe  &  Steel  Corp. 

Ostend  &  Scott  Sts. ,  Baltimore,  Md. 

FOR  SALE  -  One  Ayars  Single  Tomato  Filler  in  good 
condition;  looks  like  new;  only  run  one  or  two  seasons. 
Will  sell  cheap.  It  is  set  for  No.  3  cans  but  can  also 
be  used  for  No.  2J  and  No.  2  cans. 

E.  B.  Arnold,  Smyrna,  Del. 


W  anted — Machinery 

WANTED— Good  used  Label  Perforator  cheap. 

Address  Box  A-1765  care  of  The  Canning  Trade. 


Wanted — Vegetable  Cubing  Machine.  Give  com¬ 
plete  details  concerning  make,  capacity  condition, 
price. 

Address  Box  A-1766  care  of  The  Canning  Trade. 


For  Sale — Miscellaneous 


FOR  SALE— 4000  cases  48/5  oz.  Standard  Oysters, 
New  Pack,  excellent  quality,  will  sell  cheap.  Wire 
or  write 

P.  0.  Box  1624,  New  Orleans,  La. 


Help  Wanted 

WANTED — Closing  Machine  Service  Men.  We  require  a  number 
of  men  thoroughly  experienced  in  setting  up  and  operating 
Closing  Machines,  also  experienced  on  automatic  can  making 
machinery,  highly  desirable  permanent  position  for  A-1  men. 
Write  fully  giving  experience  and  salary. 

Address  Box  982,  303  W.  42nd  St.,  New  York  City. 

WANTED  — A  high  grade  Catsup  and  Soup  Cook,  state  salary  and 
experience. 

Address  Box  1764  care  of  The  Canning  Trade. 


Situations  Wanted 

POSITION  WANTED— As  Manager  or  Superintendent  packing  a 
line  of  mostly  all  fruits  and  vegetables.  Have  about  20  years 
experience  in  canning.  Am  also  a  machinist  and  can  superintend 
building  and  fitting  out  complete  canning  factory. 

Address  Box  B-1767  care  of  The  Canning  Trade. 


STRASBURGER  &  SIEGEL 

Consultants  to  the  Canning  Industry 

CHEMISTS,  BACTERIOLOGISTS 

Spoilage  Investigations 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Building,  Beltimore,  Md. 
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Bargains 


We  have  the  following  rebuilt,  traded-in  and 
repossessed  equipment  for  sale  at  great  savings. 
This  is  your  chance  to  fill  in  your  line  with  a  real 
bargain  machine  backed  I  up  by  a  manufacturer 
who  you  know  cannot  afford  to  offer  anything  that 
is  not  absolutely  0.  K. 

All  machines  listed  are  offered  subject  to 
prior  sale.  Better  wire  your  order. 

1  1928  Peerless  Single  Husker,  nearly  good  as 

new .  $300.00, 

2  Cuykendall  Corn  Mixers,  rebuilt,  good  as 

new . $300.00 

1  Sterling  Automatic  Corn  Mixer,  rebuilt,  good 

as  new .  $1000.00 

1  300  Gallon  Blending  Mixer,  slightly  used,  good 

condition .  $250.00 

1  24  Ft.  Cut  Corn  Elevator,  excellent 

condition . ^  $160  00 

1  8  Reel  Ferrell  Wood  Frame  Pea  Grader,  good 

condition .  $600.00 

1  Ayars  Perfection  Pea  Filler  for  No.  10  cans, 

slightly  used .  $900.00 

1  M  &  S  6  Cylinder  Old  Style  Filler  without  No- 
Can-No-Fill  for  small  cans  only,  completely 

rebuilt . .  $600.00 

1  Hayward  Can  Drainer  for  No.  2  cans 

only . $350.00 

1  Knapp  Labeling  Machine,  adjustable  for  4x41”, 
4Jx5J”»  and  No.  5  malt  cans,  complete  with 

motor.  Brand  New .  $825.00 

1  Hoopeston  Beet  Steamer,  brand  new,  price  on 
application. 

1  Lewis  String  Bean  Cutter  for  cut,  slightly 

used .  $200.00 

1  Zastrow  Mitchell  Pineapple  Grater,  double  ma¬ 
chine  with  steel  saws,  new .  $300.00 

1  A-B  Can  Cooler,  capacity  540  No.  2  cans,  very 
slightly  used .  $1450.00 

All  of  the  prices  quoted  are  f.o.b.  Hoopeston,  Illi¬ 
nois.  Terms  Net.  Send  us  your  order  today 
for  the  machines  you  need  and  get  first  chance  at 
these  bargains. 


SPRAGUE-SELLS  CORPORATION 

Div.  of  Food  Machinery  Corporation 

308  West  Washington  Street 

Chicago,  Illinois 


He  Was  A  Wise 

I 

Old  Packer  --  ' 

1 

who  said,  ‘‘It's  better  to  have  i 
full  insuranceand  notneed 
it  than  to  need  it  and  not 
have  it.  ” 

The  lownetcost  of  fire  insurance  through  ' 

CANNERS  EXCHANGE 

Subscribers 

at 

WARNER  INTER-INSURANCE  BUREAU 

makes  full  protection  the  only  wise 


Safeguard  your  business,  protect  your 
associates  and  assure  your  future  oper¬ 
ations  by  keeping  increasing  values  fully 
covered  with  additional  insurance. 


Wire,  write  or  phone  your  orders 
direct  to 


Lansing  B.  Warner 

Incorp.,  Atty. 

155  East  Superior  St. 

Chicago,  Illinois 
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CANNED  FOODS  STORAGE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts, 


For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  MCLAUGHLIN 

(INCORPORATED) 

225  E.  ILLINOIS  ST.,  CHICAGO,  ILL. 


Can  prices 

1930  season 


The  American  Can  Company  announces  the  following 
term  contract  prices,  F.O.B.  its  factories,  for  Standard 
Sizes  of  Sanita^  Cans  for  the  Central  and  Eastern 
parts  of  the  United  States. 

No.  I  size . $14.85  pet  M. 


No.  2  size 
No.  2^  size 
No.  3  size 
No.  10  size 


20.67  per  M. 
26.06  per  M. 
28.14  pet  M. 
62.21  per  M. 


AMERICAN  CAN  COMPANY 

CONTAINtRS  OF  fIN  RlATt  -  RIACK  lAON  -  CAIVANI/IO  •  IIAAI 


Today 

Tomorrow 


Eternity 


is  the  manner  in  which  we  wish  equipment 
to  serve  us;  unfortunately  this  is  not  obtain¬ 
able,  but  every  canner  wants  equipment  that 
will  give  him  the  longest  service  for  the  least 
dollars  and  that  is  why  every  canner  should 
consider  a  pail  that  will  not  crack  or  chip, 
rust  or  warp,  deteriorate  or  break.  The  only 
pail  that  is  immune  from  these  is  the — 
C.M.C.  Double  Coated  Pail  distributed  by 


EXCLUSIVE  SALES 
AGENTS 

EXCEPT  INDIANA 
SPRAGUE-SELLS 
CORP. 

CHICAGO,  ILL. 


ANDERSON- 
BARNGROVER 
MFG.  CO. 

SAN  FRANCISCO, 
CALIF. 


P.  S.  Remember  there  are  no  enamel  chips  in  your 
product  when  you  use  this  pail. 


PEAS— BEANS 


SWEET  CORN 


ROGERS  BROS.  SEED  CO. 

BREEDERS  and  GROWERS 

CHICAGO,  ILL. 


^  Field  Hamper 


Are  You  Losing  Money 
By  Using  Field  Crates? 

We  do  not  know  of  a  single 
canner  who  has  used  the  % 
field  Hamper  who  has  changed 
back  to  crates. 

Our  long  list  of  pleased  custom¬ 
ers  is  our  best  salesman. 

Planters  Mfg.  Co.,  Inc. 

Portsmouth,  Va. 


SHOULD  BE 

In  Every  Cannery  Office 

Complete  Course  in  Canning’’ 

As  an  insurance  against  loss 

Published  by 

THE  CANNING  TRADE 
Baltitnore,  Md, 
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CANNED  FOOD  PRICES 

Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  fisrures  corrected  by  these  Brokers:  IThomas  J.  Meehan  &  Co.,  ‘Howard  E.  Jones  &  Co. 

New  York  prices  corrected  by  our  Special  Corespondent,  tin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 


ASPARAGUS*  (California) 

White  Mammoth,  No.  2^4 . 

Peeled,  No.  2% . 

LarKC,  No.  2Mi . 

Peeled,  No.  2J4 . 

Medium,  No.  2% . 

Green  Manunoth,  No.  2^ . 

Medium.  No.  2^ . . . 

Small,  No.  2% . - . 

Tips,  white.  Mammoth,  No.  1  sq.... 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 


Balto. 


3.40 

2.80 


N.Y. 


S.20 

S.26 

ilii 

2.70 

2.6S 

S.OO 

8.00 

3.40 

2.90 


RAKED  BEANSt 

Plain,  No.  1 . 

No.  2  . 

No.  3  . 

In  Sauce,  18  oz . 

No.  1  . 

No.  2%  . 

No.  10  . 


.60  .65 


.75  .80 

.60  . 

1.40  1.50 

4.25  4.75 


BEANSt 

StrinKless  Stand.  Cut  Green,  No.  2. 

Standard  Cut  Green,  No.  10 . 

Standard  Whole  Green,  No.  2 . 

Standard  Cut  Wax,  No.  2 . 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney  Standard  Na  2 . 

Standard,  No.  10 . 

MMA  BEANSt 

No.  2,  Tiny  Green . 

No.  10  . 

No.  2,  McKlium  Green . 

No.  10  . 

No.  2,  Green  and  White. . 

No.  10  . 

No.  2.  Fresh  White . 

No.  10  . 

Soaked,  No.  2 . . . 

BEETS* 

Baby,  No.  2 . 

8-15,  No.  2 . 

16-20,  No.  3 . 

Cut,  No.  2 . 

Cut,  No.  10 . 

Whole,  No.  10 . 

Diced,  No.  10 . 

CARROTS* 

Standard  Sliced,  No.  2 . 

Sliced,  No.  10 . 

Standard  Diced.  No.  2 . 

Diced,  No.  10 . 

CORN* 

Golden  Bantam,  Fancy  No.  2 . 

Extra  Standard,  No.  2 . . 

Extra  Standard,  No.  10 . . 

ShoepeR,  Fancy  No.  2 . 

Extra  Standard,  No.  2 . 

Standard,  No.  2 . 

Standard,  No.  10 . 

Crushed,  Fancy  No.  2 . 

Extra  Standard,  No.  2 . 

Standard,  No.  2 . 

Standard,  No.  10 . 

HOMINY* 

Standard  Split,  No.  3 . 

Split,  No.  10 . — ■ 

MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . 

Fancy,  No.  2 . . 

No.  10  . . 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . 

No.  10  . 

PEAS* 

Petit  Pois,  Is . 

No.  2  Fancy  Sweets,  28 . 

No.  2  Fancy  Alaskas,  2s . 

No.  3  Fancy  Alaskas,  28 . . . 

No.  3  Fancy  Sweets,  2s . 

No.  4  Fancy  Sweets,  2s . . 

No.  5  Fancy  Sweets,  28 . 

No.  3  Std.  Alaskas,  28 . 

No.  4  Std.  Alaskas.  2s . 

No.  5  Std.  Sweets,  2s . 

No.  3  Std.  Alaskas,  lOs . 

No.  4  Std.  Alaskas,  10s . 

No.  4  Early  June,  Is . 


.80  .90 

4.00  6.00 


.90  1.15 


1.00  1.10 

4.76  Out 


1.80 

1.36 

1.45 

8.60 

9.00 

1.06 

1.75 

1.85 

1.60 

•*••••• 

1.16 

1.20 

4.60 

4.60 

6.00 

4.60 

.95 

1.06 

4.50 

6.00 

.96 

4.60 

6.00 

1.40 


1.15  1.25 

1.10  1.20 
1.05  1.15 


1.06 

1.16 

.96 

.87(4 

.92(4 

6.00 

6.60 

1.10 

1.20 

3.25 

3.75 

.96 

4.50 

1.06 

1.16 

6.00 

6.60 

1.40 

1.46 

6.60 

1.80 

1.76 

---T--T 

1.46 

1.46 

1.40 

1.30 

1.10 

1.02(4 

1.05 

1.00 

1.06 

6.00 

6.76 

6.76 

6.60 

671^ 


PUMPKIN* 

Standard,  No.  2^ . .  1.00  . 

No.  3  . . .  1.26  1.86 

No.  10  .  2.76  8.26 


CANNED  VEGETABLES - Continued 

SAUER  KRAUT* 

Balto.  N.Y. 

Standard,  No.  2 . 95  1.05 

No.  21/j  .  1.05  . 

No.  3  .  1.10  . 

No.  10  .  3.50  4.00 

SPINACH* 

Standard,  No.  2 . 85  .90 

No.  21/4  .  1.20  . 

No.  3  .  1.30  1.35 

No.  10  .  4.00  3.75 

SUCCOTASH* 


Standard  Green  Corn,  Dried  Limas, 

No.  10  . 

Standard  Green  Corn,  Dried  Limas, 


No.  2  .  1.25  1.80 

(Triple)  No.  2  (with  tomatoes) . 

SWEET  POTATOES* 

Standard.  No.  2,  F.  O.  B . 

No.  2%  .  1.65  tl.65 

No.  3  .  1.70  tl-70 

No.  10  . 

TOMATOES* 

Extra  Standard,  No.  1 . 

F.  O.  B.  County . 70 

No.  2  . 90  . 

F.  O.  B.  County . 90  . 

No  3  .  1.50  . 

F.  O.  B.  County .  1.45  . 

No.  10  . 

F.  O.  B.  County .  4.25  . 

Standard.  No.  1 . 50  . 

F.  O.  B.  County . . . 50  . 

No.  2  . 85  . 

F.  O.  B.  County . 80  .871/. 

No.  3  .  1.40  . 

F'.  O.  B.  County .  1.35  l..'io 

No.  10  . 4.26  . 

F'.  O.  B.  County . .  3.90  4.40 

TOMATO  PUREE* 

Standard,  No.  1,  Whole  Stock . 66  .60 

No.  10,  Whole  Stock .  4.25  4.60 

Standard,  No.  1  Trimmings . 50  .62^4 

No.  10  Trimmings .  4.00  . 


Canned  Fruits 

APPLES*  (F.  O.  B.  Factory) 


Maine,  No.  10 . . 

Michigan,  No.  10 . 

New  York,  No.  10 .  4.00 

Pennsylvania,  No.  10,  water .  8.76  . 

Pa.,  No.  3 .  1.60  . 

Pa.,  No.  10,  solid  pack .  4.50  4.76 

APRICOTS*  (California) 

Standard,  No.  2(4 .  1.80  2.16 

Choice,  No.  2(4 .  2.26  2.76 

Fancy,  No.  2(4 .  3.00 

BLACKBERRIES* 

Standard,  No.  2 .  1.36  . 

No.  3  . 

No.  10,  water .  7.25  7.30 

No.  2,  Preserved .  1.76 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 .  2.60 

No.  10  .  14.25  12.50 

CHERRIES* 

Standard,  Red,  Water,  No.  2 .  1.40  1.60 

White  Syrup,  No.  2 .  1.75  1.86 

Extra  Preserved,  No.  2 . 

Red  Pitted,  No.  10 .  9.75  14.00 

California  Standard  2(4 .  3.10  3.26 

Choice,  No.  2(4 .  8.40  3.60 

Fancy,  No.  2(4 .  8.75 

GOOSEBERRIES* 

Standard,  No.  2 . - .  1.20 

No.  10  .  6.26 

GRAPE  FRUIT  JUICE* 

No.  1  .  1.15  . 

No.  6  .  6.00  . 

PEACHES* 

California  Standard,  No.  2(4,  Y.  C.  1.85  2.00 

Choice,  No.  2(4,  Y.  C .  2.20  2.16 

Fancy,  No.  2(4,  Y.  C . 

Extra  Sliced  Yellow,  No.  1 .  1.60  1.80 

Seconds,  Yellow,  No.  3 . 

Pies,  Unpeeled,  No.  1.20 

Peeled.  No.  10 .  6.60  6.76 


CANNED  FRUITS— Continued 


PEARS* 


Balto.  N.Y. 


Standards,  No.  2,  in  syrup .  1.10  . 

No.  3  .  1.60  . 

Seconds,  No.  3,  in  water . 

No.  3.  in  Syrup . 

Exfra  Standards,  No.  2,  in  Syrup....  1.26  . 

No.  3  .  1.76  . 

California  Bartletts,  Standard  2(4...  2.40  2.96 

Choice  . 3.60  3.30 

Fancy  . 

Standard,  No.  10 .  9.26 


PINEAPPLE* 


Hawaii  Sliced,  Extra,  No.  2(4 .  2.75  2.90 

Sliced  Standard,  No.  2(4 .  2.65  2.60 

Sliced  Extra,  No.  2 .  2.60 

Sliced  Standard,  No.  2 .  2.26 

Grated,  Extra,  No.  2 .  2.00 

Shredded.  Syrup,  No.  10 .  8.60 

Crushed,  Extra,  No.  10 .  13.00 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico,  No.  10 . 


RASPBERRIES* 

Black.  Water,  No.  2 . 

Red.  Water,  No.  2 . 

Black,  Syrup,  No.  2 .  2.00 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 


STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved,  No.  2 . 

Extra,  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . 

Standard  Water,  No.  10 . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2(4 . .  4.00  8.66 

No.  lOs  .  14.76  12.76 


Canned  Fish 

HERRING  ROE* 


10  oz.  .  1.00  1.16 

16  oz.  .  1.40  1.60 

17  oz .  1.40  1.60 

19  oz.  .  1.60  ...... 

LOBSTER* 

Flats.  1-lb.  cases,  4  doz . 

(4-lb.  cases,  4  doz .  4.06 

(4-lb.  cases,  4  doz .  2.20 


OYSTERS* 

Standards,  4  oz 

5  oz . 

8  oz . 

10  oz . 

Selects,  6  oz . 

SALMON* 

Red  Alaska,  Tall,  No.  1 

Flat,  No.  (4 . 

Cohoe,  Tall,  No.  1 . 

Flat,  No.  1 . . 

Flat.  No.  (4 . 

Pink,  Tall,  No.  1 . 

Columbia  Flat,  No.  1. . 

Flat,  No.  (4 . 

Chums.  Tall  . 

Medium,  Red,  Tall . 

SHRIMP* 


Dry,  No.  1 .  1.65  1.66 

Wet,  No.  1,  Large .  1.80  1.66 

SARDINES*  (Domestic),  per  case 

(4  Oil.  Keyless  .  *8.60 

(4  Oil,  Decorated  . *4.76 

(4  Oil,  Tomato,  Carton . 

Vf  Mustard,  Keyless  .  *8.60 

14  Oil,  Carton .  *4.60 

%  Mustard,  Keyless .  *3.10 

California,  Oval,  No.  1 .  *3.16 


TUNA  FISH*  (California),  per  case 

White,  (48  . . 

White,  (48  . 

White,  Is  . . 

Blue  Fin,  (4s . 

Blue  Fin.  Is . 

Striped,  (4s  . 

Striped,  Is  . 

Yellow,  (48  . 

Yellow,  Is  . 


. —  14.00  9.60 

.  17.60 

.  7.60 

. .  14.60 

.  6.76 

.  12.00 

.  7.60 

.  14.00 


3.60  2.86 


1.36  1.36 

-  4.86 

.  2.86 

1.30  1.60 

.  2.15 


..  1.26  1.30 

..  1.36  1.40 

..  2.60  _ 

..  2.70  2.80 

..  2.60  _ 
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The  Kind  of  Help 
You  Need 

are  often  up  against  it  and  don’t  know  where  to  turn, 
when  such  questions  as  the  following  arise,  hut  the  answers 

to  all  are  to  be  found  under  one  over,  in  one  little  authorative 

volume. 

The  1930  Almanac  of  the  Canning  Industry: 

Solves  questions  concerning  the  Pure  Food  Law. 

Gives  the  Label  Statement  oj  Weights  for  all  products. 

Allows  a  comparison  of  Market  Prices  of  all  products  with 
former  years. 

Gives  Sizes  oJ  all  Packs  for  comparison,  resulting  in  an  accurate 
survey  of  the  spot  market. 

Helps  determine  your  procedure  by  ratio  oi  Acreage  of  past  years 
to  the  spot  market. 

Will  help  keep  your  quality  up  if  you  check  your  pack  against 
Federal  Score  Sheets. 

Gets  your  goods  there  safely  if  you  check  your  shipping  cases 
with  Box  Specifications. 

Saves  you  money  in  case  of  Arbitration,  get  in  touch  with  proper 
Committee. 

Shows  the  magnitude  of  the  industry  in  the  Canned  Foods  Census 
Report. 

Answers  a  thousand  and  one  questions  quickly.  It  is  properly 
indexed. 

Is  the  ONLY  Statistical  Publication  of  the  industry. 

Is  recognized  as  Authorative  by  the  Government,  the  Courts  and 
the  industry  as  a  whole. 

Costs  but  a  dollar. 

Published  and  FOR  SALE,  while  they  last,  by 

THE  CANNING  TRADE 
Baltimore,  Md. 
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The  streets  of  the  city  were  like  ovens,  but  in  the 
open  country  there  was  a  stiff  wind  from  the  west,  but 
blowing  across  the  sandy  fields,  covered  with  garden 
vegetables,  the  wind  burned  like  the  blast  from  a  sud¬ 
denly  opened  oven  during  baking  time.  It  was  like 
driving  through  a  forest  fire,  and  the  vegetation  was 
visibly  wilting  under  the  blasts.  Bean  fields  dried  up 
and  even  the  sturdy  pepper  plants  dropped  and  wilted 
as  if  touched  by  fire.  And  what  was  happening  here 
was  happening  over  on  the  other  side  of  the  Chesapeake 

BiTDXTixTr-  ITO  \  ^  1  »  ^he  ’Shore,  that  great  truck  growing  region, 

URNING  UP  A  review  of  this  week  s  canned  where  similar  temperatures  were  being  felt.  In  the 
foods  market  must  necessarily  center  around  an  years  we  have  traveled  canners’  crops  we  have  never 
devastating  heat  wave  which  has  What  little  rains  we  have  had  in  this 

covered  the  Avhole  country,  from  the  far  west  to  the  entire  section  were  a  God-send,  but  they  are  pitifully 
eastern  seaboard.  It  is  in  fact  a  little  inaccurate  to  say  inadequate.  Whether  or  not  good,  steady  rains  and 
that  crops  are  burning  up.  It  would  be  more  accurate  cooler  weather  will  bring  back  the  crops  is  a  very  doubt- 
and  true  to  say  that  many  crops  have  been  burned  at  question,  for  even  small,  green  tomatoes  shriveled 

least  beyond  complete  redemption.  You  have  this  story  blistered  on  the  vines,  and  the  early  tomato  crop 

well  told  in  our  crop  reports  of  this  week,  and  in  the  been  ruined  beyond  question.  The  danger  is  that 

\  a  nous  canned  f^ds  communications  from  leading  intense  heat  has  killed  the  polen  in  the  blossoms  of 

market  centers.  Note  for  instance  the  crop  sunimary  tomatoes  and  of  com  and  the  later  plants,  even  with 
in  our  Ozark  market,  because  it  depicts  a  condition  in  very  favorable  weather  from  now  on,  may  not  set  a 
that  great  tomato  canning  region  that  is  drastic  if  not  worthwhile  crop.  That  is  the  situation  of  the  Tri- 
desperate.  States  today  and  it  extends  down  into  the  Virginias, 

In  this  immediate  section  for  just  about  one  solid  kind  of  crop  is  free  from  the  effects.  Growers 

week,  from  Friday,  July  18th,  to  Wednesday  evening,  have  told  us  that  their  lima  beans  have  been  killed. 
July  23rd,  the  thermometer  hovered  around  or  above  Stringless  beans  are  practically  done  for,  and  tomatoes 
100,  and  this  coming  on  top  of  the  long  dry  spell  has  ^nd  corn  are  hurt,  how  much  only  final  returns  can 
jilayed  havoc  with  all  growing  crops.  The  official  wea-  show.  The  whole  outlook  has  been  changed,  as  to  crops 
ther  report  says  that  Maryland  has  been  84  per  cent  and  packs,  and  what  we  say  in  the  editorial  this  week 
below  normal  in  its  rainfall  since  July  1st,  and  July’s  should  be  followed  by  every  sensible  canner,  at  least 
record  for  rainfall  is  always  very,  very  light.  So  the  until  more  definite  indications  are  at  hand,  and  that  is 
.statement  is  literally  true  that  there  was  no  rainfall  to  “hold  everything.” 
from  July  1st  until  the  night  of  July  23rd,  at  least 

worth  speaking  of.  You  may  realize  what  this  has  The  condition  of  the  entire  country  from  the  Ozarks 
meant  when  we  tell  you  that  the  Government  ther-  to  the  Atlantic  can  be  included  in  this  broad  statement, 
mometer  is  located  upon  the  high  roof  of  the  Custom  with  the  possible  exception  of  Michigan  and  New  York 
House  in  Baltimore  where  it  has  the  advantage  of  every  State  where  conditions  are  better  than  in  other  places. 
Ijossible  breath  of  air,  and  that  when  it  officially  regis-  And  here  is  a  late  report  from  Utah,  presenting  a 
tered  IO41/2  there  it  was  from  108  to  110  at  street  level  trouble  of  another  kind, -but  none  the  less  damaging, 
or  out  in  the  fields.  Not  in  25  years  have  we  had  such  It  comes  from  Ogden,  Utah,  and  is  dated  July  21st: 
shrivelling  heat.  Monday  the  21st  we  had  to  close  down 

our  shops  at  3  P.  M.  and  send  the  force  home  to  find  “Tomatoes — Acreage  contracted  was  normal  or 

cool  spots,  if  possible,  and  we  drove  down  through  Anne  a  little  over,  and  crop  looked  good  until  about  a 
Arundel  County,  Baltimore’s  great  kitchen  garden,  to  month  ago,  when  plants  started  to  blight.  Our 
the  Severn  River,  hoping  to  escape  the  heat.  acreage  has  been  reduced  on  average  of  about  50 


Crops  Are  Burning  Up  and  Some  Have  Been  Destroyed. 
Slight  Relief  But  Very  Much  More  Needed — Only 
Offers  to  Buy  Spots  or  Futures  Are  at  Below  Cost 
Prices — Hold  Your  Goods. 
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per  cent  by  the  blight  to  date.  Tomatoes  in  all 
sections  of  the  State  have  been  affected,  so  the 
tomato  pack  in  Utah,  this  year,  will  no  doubt  be 
considerably  below  normal.” 

This  report  is  from  a  thoroughly  reliable  source  and 
may  be  taken  as  given.  The  writer  adds  regarding 
fruits,  “Cherries  and  apricots — pack  exceedingly  light 
account  short  crop  resulting  from  the  extreme  cold  of 
last  January.” 

And  that  you  may  have  other’s  views,  we  quote  here 
from  a  broker’s  si>ecial  letter,  dated  July  23rd,  and 
issued  by  John  S.  McDaniel  &  Co.,  Easton,  Md. : 

Brokers’  Special 

From  causes  beyond  human  control,  any  possibility  of  a 
larger  pack  of  wax  or  green  stringless  beans  has  been  defi¬ 
nitely  eliminated.  Not  since  the  Government  established  an 
observation  station  here  in  Easton  have  the  daily  tempera¬ 
tures  gone  so  high,  and  at  no  time  has  there  been  such  a 
protracted  drouth. 

From  many  fields  not  a  single  can  of  stringless  beans  will 
be  packed,  and  it  is  today  certain  that  there  will  not  be  a 
40  per  cent  yield  throughout  Maryland  and  Delaware.  This 
morning  canners  are  being  called  from  all  quarters,  and 
many  of  them  will  not  have  anything  more  to  sell.  Quite 
naturally  those  who  have  a  small  surplus  have  become  more 
hopeful  of  a  price  nearer  cost  of  production.  So  it  is  now 
difficult  to  get  a  canner  to  make  any  price. 

While  the  tomato  is  distinctly  a  dry  weather  plant,  yet  it 
must  be  borne  in  mind  that  it  also  has  its  drouth  limita¬ 
tions,  and  certainly  tomato  fields  as  a  whole  on  this  Penin¬ 
sula  do  not  present  the  appearance  of  the  years  in  the  past 
when  bountiful  yields  have  been  realized. 

We  don’t  want  to  appear  unduly  frightened  with  refer¬ 
ence  to  Stringless  Beans,  but  cei-tainly  Nature  has  taken 
a  hand  in  crop  production. 

HE  MARKET — ^There  is  no  market  for  either 
spot  or  future  canned  foods.  You  hear  about 
demand  for  futures  on  account  of  crop  damage, 
and  some  buying  of  spots  for  the  same  reason;  but 
when  the  report  is  followed  out  you  find  that  the  offers 
are  for  a  few  cases  and  always  at  prices  at  or  below 
cost  of  production.  Prices  have  no  influence  upon  the 
buying — ^they  mean  nothing  whatever.  And  that  is 
why  it  is  foolish  for  any  canner  to  cut  his  prices.  He 
could  as  easily  induce  an  order — and  maybe  more  eas¬ 
ily — if  he  advanced  his  prices  radically.  Hold  your 
goods,  spots  and  futures,  for  prices  will  be  better  this 
Fall  and  Winter  than  they  are  today,  even  if  business 
conditions  grow  worse,  and  all  the  great  prognostica¬ 
tors  say  that  business  conditions  will  be  very  much 
better  this  Fall.  Food  prices  will  be  better  because  of 
the  absolute  scarcity  of  foods,  and  the  people  will  have 
to  pay  more  for  them,  for  the  people  must  eat. 

There  are  no  price  changes  in  the  canned  foods 
markets. 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER.” 

Special  Correspondent  of  “The  Canning  Trade." 


Market  Waiting  for  New  California  Fruit  Prices — 
Salmon  Interest  High — Sardine  Situation  Serious — 
Little  or  No  Demand  for  Tomatoes — Stringless  Beans 
Draw  Interest — Grapefruit  Increasing  in  Demand — 
Blueberries  Slump  from  Too  High  Opening  —  Peas 
and  Corn  Quiet. 

New  York,  July  24,  1930. 
RUITS  -With  the  trade  still  waiting  for  prices  on 
1930  pack  peaches,  the  result  is  that  there  will  be 
little  quantity  buying  until  the  large  factors’ 
prices  are  released.  The  opening  price  announcement 


has  been  delayed  longer  than  is  customary  but  since 
raw  prices  to  canners  have  already  been  agreed  on  and 
packing  operations  throughout  the  State  are  well  under 
way,  it  is  thought  that  the  opening  prices  will  be  re¬ 
leased  shortly.  Although  there  is  not  a  lot  of  future 
buying  going,  there  are  scarcities  in  certain  grades 
which  have  called  forth  business,  in  this  case,  mostly 
s.  a.  p.  orders.  It  was  reported  recently  that  canners 
and  growers  had  agreed  on  the  price  for  raw  peaches, 
with  the  price  approximately  $26.50  a  ton  for  No.  1 
fruit. 

Salmon — While  a  short  production  of  Alaska  has 
been  expected  by  the  trade,  reports  coming  from  the 
Coast  indicate  packing  operations  have  been  very  dis¬ 
appointing  and  estimates  have  been  sharply  reduced, 
particularly  on  the  reds.  United  States  Commissioner 
of  Fisheries  Henry  O’Malley  has  closed  the  fishing  in 
Bristol  Bay.  There  is  an  estimated  pack  of  all  grades 
of  salmon  in  that  district  of  less  than  500,000  cases. 
Many  packers  have  withdrawn  prices  until  more  com¬ 
plete  and  accurate  information  on  the  1930  Alaska  pack 
is  at  hand.  Unfavorable  reports  on  packing  continue  to 
come  in  from  several  other  sections  of  Alaska.  It  is 
well  known  that  the  Columbia  River  salmon  pack  is 
considerably  below  last  year’s.  Local  retailers  have 
moved  quite  a  bit  of  stock  because  of  the  heat  wave 
that  has  hung  over  New  York  and  its  vicinity  recently, 
which  helped  in  the  movement  of  stocks  throughout  the 
country  in  general. 

Sardines — The  situation  in  Maine  sardines  seems  to 
be  growing  serious  as  local  advices  indicate  that  Maine 
factories  have  not  packed  a  case  of  sardines  in  more 
than  six  weeks.  The  stock  in  the  hands  of  the  packers 
is  very  light  and  is  rapidly  being  cleaned  out.  With  a 
very  short  packing  season  left,  the  trade  is  anticipat¬ 
ing  high  prices.  It  will  be  well  into  August  before  any 
of  the  factories  can  be  started.  This  seems  to  indicate 
a  short  pack  this  season,  although  predicting  fish  packs 
is  a  highly  precarious  undertaking.  Lower  prices  are 
being  waited  for  before  any  of  the  buyers  in  New  York 
are  placing  orders.  While  stocks  are  small  now,  a  heavy 
output  in  August  will  entirely  reverse  the  situation. 
This  has  happened  before  and  buyers  are  inclined  to 
take  a  chance  instead  of  buying  now  under  the  present 
circumstances. 

Tomatoes — Southern  tomatoes  are  being  cleaned  up 
slowly  but  firmly.  Exceptionally  small  stocks  in  can¬ 
ners’  hands  are  reported,  but  with  no  demand  the  mar¬ 
ket  does  not  show  the  true  technical  iX)sition.  With 
small  packs  in  stock  and  the  possibility  of  a  short  pack 
in  the  1930  crop,  the  market  ought  to  be  more  bullish 
than  it  is  at  the  present.  The  continued  drought  and 
heat  wave  throughout  the  tomato  regions  give  indica¬ 
tion  that  unless  rain  comes  shortly  this  year’s  crop  of 
tomatoes  is  likely  to  be  seriously  damaged. 

String  Beans — String  beans,  being  the  only  item 
available  in  the  Southern  market  for  canning  purposes, 
and  because  of  the  erratic  movements  of  the  raw  mar¬ 
ket,  have  been  receiving  a  lot  of  consideration  from  the 
trade. 

Grapefruit — The  Florida  Citrus  Exchange  foresees 
an  annual  pack  of  5,000,000  cases  of  grapefruit  and 
grapefruit  juice,  according  to  the  official  publication, 
the  Sealdsweet  Chronicle.  Consumption  of  canned 
grapefruit  products  in  England  has  increased  from 
6.000  cases  to  32,000  cases  in  less  than  three  years’ 
time.  This  year’s  pack  of  the  Florida-gold  Corporation 
is  expected  to  be  over  700.000  cases.  Orders  have  been 
placed  two  months  ahead  of  the  usual  time  and  are 
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coming  in  daily.  It  is  estimated  that  the  grade  usually 
used  for  canning  purposes  will  be  insufficient  this  year 
and  large  quantities  of  first-grade  fruit  will  also  have 
to  be  taken  over  by  the  canners.  At  the  quoted  price  of 
90c  in  the  grove,  this  will  mean  large  returns  for  the 
growers. 

Blueberries — The  high  opening  on  blueberries  has 
hurt  the  packers  badly.  Several  cases  where  s.  a.  p.  or¬ 
ders  were  either  cancelled  entirely  or  cut  sharply  have 
been  reported.  No.  10  Maine  blueberries  have  sold 
lately  at  $11  a  dozen,  delivered  at  New  York.  A  quota¬ 
tion  of  $10.75  has  been  reported  from  one  broker.  The 
Maine  crop  of  blueberries  is  expected  to  be  fair  sized 
in  comparison  with  the  short  crop  of  1929.  Prices  are 
expected  to  open  lower  than  last  year’s  levels. 

Shrimp — Owing  to  the  scarcity  of  stocks.  Southern 
packers  of  shrimp  are  inactive.  The  local  market  for 
shrimp  is  irregular,  with  some  calls  for  spot  quantities 
revealing  the  fact  that  local  jobbers  have  short  stocks. 

Peas — The  pack  of  early  (Alaska)  peas  in  Wisconsin 
has  been  disappointing  in  both  quantity  and  quality 
this  season.  With  a  production  of  65  cases  per  acre, 
against  the  normal  average  of  80  cases  and  consider¬ 
able  damage  done  to  the  crops  by  insects,  the  pack  will 
total  approximately  only  3,750,000  cases,  basis  of  No. 
2  size  cans,  two  dozen  to  the  case.  The  yield  of  late  or 
sweet  peas  is  also  running  far  below  expectations,  al- 
thought  it  is  considerably  better  than  the  Alaska  yield. 

Corn — Corn  has  been  inquired  for  in  a  routine  way, 
with  most  of  the  buying  spot.  The  price  levels  are 
showing  a  wide  range.  The  heat  wave  affecting  the 
country  at  the  present  will  be  beneficial  to  the  corn  crop 
if  a  sufficient  rainfall  develops.  A  bumper  crop  is  not 
an  impossibility  if  the  rain  in  the  corn  sections  is  suf- 
ficent  to  keep  the  crop  from  dying  from  the  heat. 

CHICAGO  MARKET 

By  "OBSERVnR  ■■ 

Special  Correspondent  of  "The  Canning  1  rude.' 

Burning  Up  of  Gardens  Throws  Burden  on  Canned 
Foods — Tomatoes  Weak — Corn  Hurl  by  Drought — 
Better  Grade  Peas  in  Good  Demand — Pro  Rata  Deliv¬ 
ery  on  Beans — Michigan  Short — Canners  Optimistic. 

Chicago,  July  24,  1930. 

SCENE  CHANGES — The  extreme  weather  reporter) 
from  all  parts  of  the  country  has  had  the  effect  of 
convincing  canned  foods  distributing  channels  that 
there  are  some  elements  of  much  market  strength  now 
in  the  making. 

Not  only  are  prospective  canning  totals  being  re¬ 


al  present  basis,  but  in  most  cases  this  market  judg¬ 
ment  is  offset  by  the  financial  department,  who  prefer, 
as  usual,  to  wait  until  the  upturn  and  then  try  get  on 
and  ride  before  the  market  gets  away  from  them. 

They  should  realize  that  this  year  they  confront  a 
canning  craft  with  far  better  backing  for  a  long  pull  on 
carrying  their  pack  to  orderly  distribution  than  ever 
before,  and  sharpshooters  may  find  far  less  game  than 
they  anticipate. 

Reports  come  in  that  Ozark  No.  2  tomatoes  have 
been  advanced  5c  dozen.  If  this  holds  it  will  drive  a 
considerable  zone  toward  Eastern  tomatoes,  and  thus 
insure  relief  of  any  surplus  in  that  quarter. 

Corn — This  plant  can  stand  a  reasonable  amount  of 
quick  hot  weather,  but  dry  hot  w’eather  does  not  agree 
with  it,  especially  right  at  the  time  when  the  ears  are 
setting,  and  it  is  certain  that  considerable  loss  has 
taken  place,  especially  in  Western  Iowa. 

Prices  seem  unchanged,  but  the  circumstances  sur¬ 
rounding  the  crop  would  reflect  easily  another  5c  ad¬ 
vance  in  ordinary  seasons. 

Peas — The  production  on  late  peas  in  Wisconsin  ap¬ 
pears  up  to  expectations,  and  prices  continue  un¬ 
changed  on  most  grades  of  sweets. 

Higher  grade  Alaskas  are  in  very  good  demand,  and 
a  few  weeks  will  show  most  canners  entirely  out  of 
their  interest  in  1930  Alaskas. 

Beans — Crop  burning  up  in  Ozarks,  Indiana,  South¬ 
ern  Michigan,  Central  Illinois  and  Iowa.  Pro-rata  de¬ 
livery  likely  in  many  cases,  which  may  open  up  a  place 
for  the  consumption  of  the  overpack  of  Southern  beans. 
Wisconsin  may  have  a  good  bean  yield,  providing  much 
needed  rains  arrive  this  week. 

Michigan  Canned  Foods — There  will  be  no  overpacks 
in  that  state.  Reports  indicate  a  good  crop  of  cherries 
and  early  Duchess  apples,  everything  else  is  subnormal 
or  acutely  short.  The  anticipated  “low  dip”  on  price 
on  raspberries  did  not  transpire,  and  those  who  waited 
for  it  too  long  were  forced  back  into  the  increased  rank 
of  bidders  for  the  small  offerings  available. 

(’anners  Optimistic — As  the  crop  year  begins  to  take 
tangible  shape  it  is  increasingly  apparent  that  the 
bears  have  had  their  inning  and  any  changes  in  situa¬ 
tion  must  be  upwards.  Also  it  is  noted  that  there  is  a 
merchandising  morale  present  in  the  ranks  of  canners 
which  means  that  foolish  selling  is  not  going  to  be  in¬ 
dulged  in  this  year. 

Meat  packers  have  arranged  to  produce  what  they 
think  they  can  .sell,  with  the  alternative  of  financing 
any  carryover  into  a  reduction  of  next  pack,  thus  at 
most  hazarding  the  loss  of  a  few  per  cent  in  interest 
rather  than  a  demoralized  price. 


(luced  from  earlier  estimates,  but  the  burning  up  of 
garden  truck  everywhere  is  driving  the  housewife  to 
the  tin  can.  A  review  of  any  fresh  vegetable  market 
reveals  the  scarcity  of  variety,  and  quite  high  prices 
prevailing  on  what  little  fresh  stock  is  offered. 

Every  experienced  canned  foods  operator  has  seen 
the  best  guesses  of  the  wisest  canned  foods  men  go 
wrong  so  many  times  that  it  is  easily  believable  that 
the  confirmed  bears  who  have  been  laying  off  on  com¬ 
mitments  all  spring  may  now  find  that  they  mis.sed 
their  guess  badly. 

Tomatoes — Prices  easy.  Promises  of  shipments  early 
Augu.st  from  the  Ea.st  at  low  prices  have  collapsed  any 
remaining  strength  which  may  have  remained  in  spot 
tomatoes. 

A  few  far-sighted  buyers  are  willing  to  attest  the 
sound  wisdom  of  covering  at  least  part  of  their  needs 


Try  the  new  TOWNSEND  at  our  risk! 


If  you  need  a  Bean  Cutter  this 
year,  please  write  or  wire  us 
NOW-  this  year  we  cannot 
guarantee  prompt  deliveries  at 
the  last  moment,  because  of  the 
volume  of  business  we  are  book¬ 
ing. 

It  will  pay  you  to  anticipate  your 
requirements. 


Burton,  Cook  &  Co.  Inc. 

when  you  install  a  TOWNSEND"  Rome,  N.  Y. 

(Successors  to  Z.  P.  Towntend  the  original  patentee) 
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OZARK  MARKET 

By  “OZARKO.” 

Special  Correspondent  of  “The  Canning  Trade.” 


Damage  to  Crops  From  Heat  Seems  Unmeasurable — 
Early  Fields  Damaged  60  Vt  to  80% — Black  Rot  Sets 
In — ^Late  Plants  are  Small  and  Have  No  Fruit  Set — 
Practically  No  Spot  Sales  of  Tomatoes — Some  Few 
Futures  Sold — Very  Limited  Offerings  of  Beans — 
Canning  Will  Not  Commence  Until  Well  Into  August. 

Springfield,  Mo.,  July  24,  1930. 

FATHER — During  the  past  week  and  up  to  the 
close  of  business  yesterday  the  drought  contin¬ 
ued  throughout  the  Ozarks.  The  heat  wave  has 
been  intense,  and  the  damage  to  growing  crops  has 
proved  almost  unmeasurable.  Between  6  and  8.30  P.  M. 
July  21,  there  was  a  slight  drop  in  the  temperature, 
clouds  formed  and  here  at  Springfield  w'e  had  about  .25 
inches  rainfall.  Between  4  and  5  o’clock  Tuesday  morn¬ 
ing  we  had  another  little  shower  of  about  .10  inches  of 
rainfall.  It  is  cooler  this  morning  at  this  hour  than  it 
was  yesterday,  and  some  breeze  is  stirring;  however, 
the  sun  is  shining  and  it  looks  like  we  can  expect  an¬ 
other  hot  day,  but  probably  not  quite  as  high  tempera¬ 
ture  as  yesterday.  What  information  w^e  have  been 
able  to  gather  from  the  rural  districts  around  Spring- 
field  indicate  just  little  light  showers  like  we  have  ex¬ 
plained  above. 

Tomato  Crop — The  fields  of  tomatoes  in  all  parts  of 
the  Ozarks  packing  district  sustained  heavy  damage 
from  the  weather  conditions  that  have  prevailed  dur¬ 
ing  the  past  week.  The  fields  of  tomatoes  that  were 
set  with  plants  earlier  have  suffered  the  most  from  the 
dry  weather  and  the  heat  waves.  Experienced  tomato 
growers  now  estimate  that  their  losses  of  tomatoes 
from  these  early  fields,  even  if  the  drought  would  be 
broken  today,  would  probably  be  at  least  60  to  80  per 
cent.  The  small  tomatoes  on  these  vines  in  the  early 
fields  are  all  more  or  less  damaged,  no  matter  what 
size  the  fruit  proves  to  be.  The  black  rot  or  dry  rot  at 
the  blossom  end  affects  most  every  tomato  on  these 
vines.  Some  of  the  larger  tomatoes  that  apparently 
are  not  affected  by  the  -black  rot,  appear  to  be  virtually 
cooked  on  the  vines.  Most  of  the  vines  in  these  early 
fields  still  retain  their  foliage,  and  the  vines  are  of  fair¬ 
ly  good  color,  and  would  be  greatly  benefited  by  a  good 
soaking  rain  and  low  temperature;  but  the  fruit  that 
these  vines  would  have  to  produce  for  canning  pur¬ 
poses  would  be  the  fruit  that  would  yet  have  to  set  on 
the  vines.  The  fields  of  tomatoes  throughout  the  dis¬ 
trict  that  were  set  later  in  the  season  have  apparently 
not  suffered  so  severely  from  the  long  drought  and  the 
heat  waves  as  has  been  the  case  in  the  early  fields  of 
tomatoes.  However,  there  are  very  few  tomatoes  set 
on  any  of  the  vines  in  these  late  fields,  and  the  vines 
are  yet  very  small  for  the  season  of  the  year.  Experi¬ 
enced  growers  and  canners  are  of  the  belief  with  a 
favorable  change  in  weather  conditions,  bountiful  rains 
and  lower  temperatures  and  cloudy  days,  that  they  will 
have  to  depend  upon  the  fruit  they  can  grow  on  the 
vines  in  these  late-set  fields  for  their  principal  pack  of 
tomatoes  to  go  into  the  cans  this  year. 

Spot  Sales — There  have  been  practically  no  sales  of 
-spot  tomatoes  during  the  past  week,  although  there  are 
limited  offerings  in  No.  1  standard  10  oz.  50c,  and  No. 
2  standards  at  80c,  f.  o.  b.  factory  points. 


Sales  of  Future  Tomatoes — There  have  been  a  few 
cars  of  future  tomatoes  sold  by  canners  in  the  Ozarks 
during  the  past  week.  There  are  some  buyers  who  show 
a  disposition  to  place  orders  for  one  or  two  cars  at 
about  the  cost  of  packing  or  less.  But,  on  the  other 
hand,  with  the  unfavorable  tomato  crop  conditions  and 
the  uncertainty  of  the  pack,  canners  are  absolutely  in¬ 
different  about  confirming  any  sales. 

Offerings  of  Futures — Just  here  and  there  a  canner 
may  be  found  who  has  not  sold  any  future  tomatoes 
and  who  would  consider  confirming  just  a  car  or  two 
for  shipment  as  soon  as  packed  at  the  following  range 
of  prices:  Is  standard  10  oz.,  50c;  No.  303  cans,  16  oz., 
70c  to  721  i>c;  No.  2  standards,  75c  to  80c;  No.  21/^ 
standards,  $1.05  to  $1.10,  f.  o.  b.  factory  points,  Mis¬ 
souri  or  Arkansas.  As  a  rule,  the  canners  who  w’ould 
likely  confirm  any  sales  of  future  tomatoes  at  the  pres¬ 
ent  time,  with  the  great  uncertainty  as  to  the  final  out¬ 
come  of  the  tomato  crop,  are  among  the  smaller  can¬ 
ners  who  always  feel  that  they  must  have  one  or  two 
cars  of  future  tomatoes  sold  in  advance  of  the  pack,  so 
they  can  get  back  some  early  returns. 

Green  Bean  Sales — We  hear  of  very  few  sales  on  new 
pack  stringless  green  beans  during  the  past  week.  Gen¬ 
erally  speaking,  offerings  are  very  limited.  Canners’ 
prices  range :  No.  2  cuts,  85c  to  90c ;  No.  10  cuts,  $4.25 
to  $4.50,  f.  o.  b.  factory  points.  It  might  be  possible  to 
find  some  bean  canners  in  the  district  who  might  con¬ 
sider  confirming  one  or  two  straight  cars  of  No.  2 
standard  cuts  as  low  as  80c,  f.  o.  b.  factory  points. 
When  the  cost  of  packing  beans  is  considered,  the  price 
named  appears  ridiculously  low. 

Fall  Bean  Acreage — There  are  probably  a  few  can¬ 
ners  who  will  contract  a  fall  bean  acreage  if  the 
drought  is  broken  and  it  is  not  too  late  to  sow  the  seed 
and  have  the  beans  mature  before  the  time  we  usually 
have  killing  frost. 

Start  Packing — ^Tomato  canners  all  over  the  district 
who  sometime  ago  thought  they  would  be  packing  to¬ 
matoes  before  the  end  of  July,  are  doomed  to  disap- 
ix)intment.  Most  canners  now  state  that  they  will  be 
fortunate  if  they  begin  packing  tomatoes  the  first  or 
second  week  in  August,  and  the  canners  who  depend 
upon  drawing  their  tomatoes  from  the  late  set  fields 
exclusively  will  not  start  packing  until  the  middle  of 
August  or  later. 

Some  Canners  Will  Hold — Several  tomato  canners  in 
the  Ozarks  absolutely  refuse  to  confirm  any  sales  on 
future  tomatoes  on  the  basis  of  prices  at  which  futures 
could  be  sold  at  this  time.  These  canners  state  that  in 
their  opinion  there  will  not  be  more  than  40  to  50  per 
cent  pack  of  tomatoes  in  the  Ozarks  this  year,  as  com¬ 
pared  with  the  estimate  made  early  in  the  season,  based 
on  the  contracted  tomato  acreage.  These  same  canners 
are  also  in  close  touch  with  the  tomato  crop  conditions 
in  other  tomato-packing  districts,  and  they  believe  that 
by  the  close  of  canning  season,  at  the  end  of  October, 
that  prices  on  canned  tomatoes  will  be  quite  a  little  bit 
higher  than  the  prices  at  which  any  futures  have  been 
sold  up  to  this  time.  Jobbing  grocery  buyers  who  are 
still  playing  a  waiting  game  will  very  likely  meet  with 
disappointment  this  year. 

Confidence — ^The  writer  put  the  question  to  a  presi¬ 
dent  of  a  large  jobbing  grocery  company  as  to  what 
must  happen  to  bring  about  better  business  conditions 
in  the  channels  of  merchandising.  This  jobber’s  reply 
to  this  question  was:  The  instilling  of  greater  confi¬ 
dence  all  along  the  lines  in  those  that  are  engaged  in 
merchandising  industries,  and  that  this  would  apply 
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from  the  manufacturers  and  producers  all  the  way 
down  to  the  retailers,  and  from  them  to  the  consumers. 
We  are  told  that  no  matter  how  low  a  price  is  named 
on  any  commodity,  that  the  quantity  buyers  of  this 
commodity  are  not  willing  to  pay  the  asking  price  for 
anything.  We  are  inclined  to  the  opinion  that  when  the 
long  drought  has  been  broken,  which  has  spread  over 
so  many  States  this  year,  and  we  get  back  to  normal 
weather  conditions,  that  there  will  be  a  better  feeling, 
and  later  in  this  year  we  are  expecting  a  decided  im¬ 
provement  and  greater  confidence  displayed  in  all  lines 
of  merchandising. 


GULF  STATES  MARKET 

By  "BAYOU,” 

Special  Correspondent  of  “The  Canning  Trade." 


Large,  Fancy  Shrimp  All  Along  the  Coast,  But  Catches 
Small — Normal  Pack  of  String  Beans — Problem  of 
Marketing  Spring  Pack  —  Okra  Pack  Started,  But 
Will  Be  Small. 

Mobile,  Ala.,  July  24,  1930. 

^  HRIMP — Large,  fancy  shrimp  are  hitting  all  along 
the  Alabama,  Mississippi  and  Louisiana  coasts, 
but  they  are  very  scattered,  and  therefore  catches 
small.  Under  the  circumstances,  the  raw  shippers  are 
able  to  dispose  of  what  few  shrimp  are  being  caught 
and  very  little  surplus  is  being  produced.  However,  the 
few  times  that  there  has  been  a  surplus,  the  business 
depre.ssion  has  made  itself  felt  in  that  the  shrimp  have 
had  to  be  frozen  or  sold  at  a  loss  to  the  producer  in 
order  to  move  them,  because  the  trade  refuses  to  ab¬ 
sorb  only  for  its  immediate  need,  and  when  this  is  sup¬ 
plied,  it  is  just  too  bad  for  the  producer. 

The  conservation  law,  prohibiting  the  canning  of 
shrimp  expires  in  Alabama  on  August  Is  and  in  Mis¬ 
sissippi  and  Louisiana  on  August  15th.  Whether  the 
seafood  factories  will  start  operation  on  the  day  the 
closed  season  expires  has  not  been  definitely  decided, 
hut  in  all  probabilities  they  will,  as  shrimp  are  show¬ 
ing  up  in  the  Bay,  and  although  small  right  now,  they 
may  be  cf  suitable  size  in  a  week  or  ten  days.  On  the 
other  hand,  unless  the  shrimp  get  considerably  cheaper 
1  han  the  raw  shi})pers  are  paying  for  them  now,  it  will 
l)e  the  height  of  folly  to  attempt  to  can  shrimp,  as  the 
tendency  now  is  to  reduce  the  price  of  all  commodities 
and  not  boost  them,  and  this  price  reduction  is  the  key¬ 
note  of  adjustment  and  the  only  course  that  will  bring 
about  results. 

Staple  foodstuff,  such  as  sugar,  rice  and  wheat,  have 
settled  down  to  low  levels,  and  other  foods,  as  well  as 
cotton,  wool,  etc.,  will  have  to  follow  before  readjust¬ 
ment  takes  place;  then  the  $5.00  per  day  labored  who 
has  been  cut  down  to  $3.50  per  day  can  earn  a  living 
and  business  will  function  normally,  but  as  long  as 
labor  and  capital  are  striving  to  keep  up  inflated  prices 
readjustment  will  be  remote,  if  not  impossible.  Labor 
can  not  expect  to  get  cheap  food  and  clothing  and  not 
get  a  cut  in  wages,  and  neither  can  the  manufacturer 
expect  to  get  cheap  raw’  material  and  cheap  labor  and 
inflated  prices  for  their  product. 

Under  the  circumstances,  canners  and  manufacturers 
alike  will  have  to  work  to  keep  dow’n  the  cost  of  their 
product  and  operate  on  a  small  margin  of  profit  before 
they  can  hope  to  bring  about  normal  business  condi¬ 
tions,  so  let’s  see  how  cheaply  we  can  put  our  product 


on  the  market,  consistent  with  quality  and  not  try  to 
boost  prices  and  profits  to  where  we  will  be  put  out  of 
business,  which  is  bound  to  be  our  fate  if  we  do  not 
change  our  methods  to  the  present  business  require¬ 
ments. 

Stringless  Beans — If  anyone  had  predicted  before  the 
pack  started  that  the  Spring  bean  pack  in  this  territory 
this  year  would  be  equal  to  last  year’s,  they  would  have 
w’ondered  why  the  squirrels  had  not  got  to  that  fellow, 
because  such  prognosticating  would  have  sounded  aw¬ 
fully  nutty. 

A  drought  hit  this  section  before  the  bean  crop  was 
due  to  be  harvested  and  lasted  all  through  the  canning 
season  of  the  beans,  therefore  no  one  expected  anything 
like  a  normal  pack,  but  the  figures  now  available  indi¬ 
cate  that  this  section  turned  out  a  normal  pack  this 
year  and  probably  a  larger  pack  than  last  year. 

This  shows  how  well  the  beans  stand  dry  weather  in 
this  section.  Then  too,  the  cool  nights  that  we  had 
during  the  first  part  of  the  packing  season  helped  out 
w^onderfully.  The  humidity  or  oth«r  atmospheric  con¬ 
ditions  in  this  Gulf  Coast  section  seems  especially 
adapted  to  such  crops  as  beans  and  the  droughts  do 
not  have  as  damaging  effect  on  beans  here  as  they  do 
in  other  sections  where  these  conditions  do  not  exist. 

Now,  the  question  is,  if  the  crop  yield  was  this  good 
under  adverse  weather  conditions,  what  would  have 
been  the  results  under  ideal  weather?  In  fact,  a  por¬ 
tion  of  the  bean  crop  was  not  used  by  the  canners  be¬ 
cause  it  was  not  suitable  for  canning,  which  may  be 
considered  a  blessing  in  disguise  in  these  times  of  busi¬ 
ness  depression  and  the  somewhat  crowded  condition 
of  the  market. 

The  problem  of  marketing  the  spring  pack  comes 
next.  There  are  a  hundred  good  ways  of  doing  this, 
but  none  seem  to  fit  in  just  now,  therefore  let’s  peg 
along  and  make  the  best  of  the  situation,  because  the 
sale  activities  of  the  spring  pack  for  the  present  is  what 
future  beans  have  been  sold  up  to  now  and  it  will  re¬ 
quire  the  movement  of  the  stock  of  the  retailers  and 
jobbers  before  the  market  shows  signs  of  life  again. 

Okra — The  okra  pack  started  in  a  small  way  this 
week  and  the  indications  are  that  it  will  remain  small 
all  through  the  pack,  because  the  survey  shows  that  the 
crop  is  less  than  fifty  per  cent  of  what  it  was  last  year, 
due  to  the  prolonged  drought  that  has  never  been 
broken. 

The  price  of  cut  okra  is  $1.00  per  dozen  for  No.  2; 
whole  okra  $1.35  per  dozen  for  No.  2,  and  okra  and 
tomatoes  $1.30  per  dozen  for  No.  2,  f.  o.  b.  cannery. 


CALIFORNIA  MARKET 

B’l  "BERKIiLEY." 

Special  Correspondent  of  "The  Canning  Trade." 


New  Prices  Ready  to  Go  Out — About  on  Par  With  Spot 
Prices — Speculation  Lacking — Peach  Canning  On — 
Surplus  Peach  Crop  to  Be  Taken  Off  Market — Pine¬ 
apple  Prices  Meet  With  Approval — Flurry  in  Sal¬ 
mon — Tomato  Crop  in  Good  Shape. 

San  Francisco,  July  24,  1930. 
EW  PRICES  —  Tentative  opening  lists  on  Cali¬ 
fornia  canned  fruits  have  been  put  out  by  some 
of  the  smaller  packing  interests,  but  the  formal 
lists  of  the  large  operators  have  not  put  in  their  ap¬ 
pearance  up  to  the  present  writing.  However,  these 
have  been  decided  upon  and  have  been  printed  and 
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their  release  is  expected  at  any  time.  In  general  open¬ 
ing  lists  will  vary  but  little  from  the  spot  lists  that 
have  been  prevailing  for  the  last  two  months.  In  al¬ 
most  no  line  is  there  a  scarcity  of  fruit  of  the  new  pack 
in  sight,  and,  with  the  trade  operating  on  a  hand-to- 
mouth  policy,  as  has  been  the  case  for  some  time,  a 
very  heavy  early  business  is  not  expected.  Of  course, 
many  jobbers  will  anticipate  their  normal  require¬ 
ments  on  some  lines,  but  the  speculative  element  prom¬ 
ises  to  be  almost  entirely  lacking. 

Peaches — The  canning  of  peaches  is  now  under  way 
in  some  districts,  and  within  a  week  will  be  general. 
Final  notices  of  the  ratification  of  the  agreement 
signed  by  the  growers’  representatives  and  the  canning 
organizations  have  been  mailed  to  every  cling  peach 
grower  and  all  commercial  canning  concerns  in  Cali¬ 
fornia.  Faced  with  nearly  50  per  cent  surplus  crop, 
the  conference  of  growers  and  canners  took  up  the 
problem  early  in  the  spring  and  finally  fixed  a  price  of 
$20  a  ton  for  No.  1  peaches  for  a  pack  of  13,000,000 
cases,  the  canners  agreeing  to  raise  a  fund  of  $1,750,- 
000  to  purchase  the  surplus  peaches  at  the  same  price 
less  harvesting  costs,  and  take  the  surplus  off  the 
market. 

“This  is  the  first  time  that  California  manufacturers 
and  growers  have  really  gotten  together  to  control  a 
surplus,”  said  G.  H.  Hecke,  director  of  the  State  De¬ 
partment  of  Agriculture,  in  speaking  of  the  agreement 
signed  by  canners  and  growers.  “The  successful  result 
came  from  those  interested  taking  hold  in  time  and  be¬ 
fore  a  bad  situation  had  gotten  beyond  repair.  By  early 
action  it  has  been  possible  to  satisfactorily  adjust  all 
matters,  and  it  is  to  be  hoped  that  the  lesson  of  this 
year  will  insure  continuance  of  a  correct  handling  of 
the  surplus  problem  and  also  a  continuance  of  amicable 
relations  between  growers  and  canners.” 

Pineapple — The  opening  prices  on  Hawaiian  pine¬ 
apple  have  proved  acceptable  to  the  trade,  and  confir¬ 
mation  of  orders  has  been  general.  The  packing  sea¬ 
son  on  the  i.slands  is  now  in  full  swing,  and  within  a 
short  time  will  be  at  its  height.  Fruit  is  running  to 
good  size  and  there  is  every  likelihood  that  the  output 
will  pass  the  ten  million  case  mark.  Large  fruit  means 
an  increase  in  the  output  of  crushed  pineapple,  and  this 
will  come  in  handy,  as  the  advertising  campaign  on  this 
has  resulted  in  a  greatly  increased  consumption.  Buy¬ 
ers  have  been  specifying  early  deliveries  of  purchases 
and  steamers  from  the  islands  are  commencing  to  bring 
over  capacity  cargoes. 

Salmon — Quite  a  flurry  in  the  canned  salmon  market 
has  resulted  from  reports  from  Alaska  to  the  ef¬ 
fect  that  the  pack  there  has  proved  quite  disappoint¬ 
ing.  Packing  is  reported  to  have  come  to  an  end  on 
Bristol  Bay,  where  the  better  grades  are  packed,  and 
the  output  there  is  light.  From  Central  Alaska  word 
has  come  of  a  light  pack  to  date,  but  operations  will  be 
continued  there  for  .some  time.  Canners  suggest  that 
the  sea.son  looks  like  a  repetition  of  1925,  with  a  re¬ 
duced  pack  of  reds,  pinks,  medium  reds  and  chums. 

What  Canned  Foods 


Opening  prices  are  expected  at  once,  and  a  very  short 
selling  season  is  anticipated  on  Alaska  reds.  Some 
sales  of  this  fish  have  already  been  reported  at  $3.25. 
There  is  a  surplus  of  pink  salmon  on  hand  amounting 
to  about  800,000  cases,  and  prices  have  been  soft  for 
some  time,  but  if  the  shortage  this  year  proves  as 
marked  as  now  seems  likely,  the  holdover  will  find  a 
ready  market  at  increased  prices. 

Tomatoes — The  tomato  crop  in  California  seems  to 
be  in  good  shape,  despite  the  dry  season  and  cold 
spring.  In  the  San  Joaquin  and  Sacramento  Valley  sec¬ 
tions  packing  operations  will  be  under  way  shortly  on 
a  limited  scale  to  fill  orders  for  early  deliveries.  Spot 
stocks  are  in  light  supply,  with  lines  badly  broken, 
making  a  ready  market  for  early  pack  goods.  A  fair 
business  on  futures  was  booked  earlier  in  the  season, 
and  there  has  been  but  little  activity  in  this  line  in  the 
past  few  weeks. 

Financing — During  the  past  week  the  California 
Packing  Corporation  consummated  its  first  public 
financing  since  its  inception  in  1916  as  a  consolidation 
of  four  concerns,  the  oldest  of  which  was  established 
in  1865.  The  issue  consisted  of  $15,000,000  of  ten-year 
convertible  gold  debentures,  bearing  interest  at  the 
rate  of  5  per  cent.  Holders  have  the  privilege  of  con¬ 
verting  these  into  common  stock  at  prices  ranging  from 
$70  a  share  up  to  January  1,  1933,  to  $90  a  share  dur¬ 
ing  the  last  years  of  maturity,  which  is  in  1940.  These 
debentures  constitute  the  only  funded  debt  of  the  com¬ 
pany  and  its  subsidiaries.  At  current  market  quota¬ 
tions  the  value  of  the  company’s  common  stock  exceeds 
$60,000,000.  The  funds  will  be  used  to  pay  off  bank 
indebtedness  and  finance  operations. 

The  cling  peach  control  committee  for  Yuba  county 
has  opened  offices  in  the  rooms  of  the  Yuba  County 
Chamber  of  Commerce,  Marysville,  Cal.,  and  has  com¬ 
menced  the  work  of  directing  the  elimination  of  a  large 
tonnage  of  peaches  to  hold  the  pack  for  the  year  to 
18,000,000  cases.  It  is  proposed  to  leave  111.000  tons 
of  neaches  unharvested,  for  which  growers  will  receive 
$13  a  ton,  as  compared  with  $20  a  ton  for  peaches 
picked  and  accepted. 

Final  .steps  for  the  organization  of  an  olive  pool  con¬ 
trolling  750  tons  of  ripe  olives  was  taken  at  a  meeting 
held  recently  at  Oroville,  Cal.  The  fruit  will  be  held 
for  an  improvement  in  the  market. 

The  San  Francisco  trade  recently  had  a  visit  from 
A.  N.  Dillard,  vice-president  and  general  manager  of 
the  Dilpako  Packing  and  Canning  Company,  of  Clear¬ 
water,  Florida,  a  firm  specializing  on  the  canning  of 
grapefruit.  The  concern  is  represented  in  this  terri¬ 
tory  by  the  brokerage  house  of  Eugene  M.  O’Neill.  Dur¬ 
ing  his  stay  in  California  Mr.  Dillard  has  been  able  to 
inspect  canning  operations  on  a  large  scale,  both  apri- 
cos  and  peaches  being  handled  while  he  was  here. 
Grapefruit  has  been  canned  here  on  a  limited  scale,  but 
most  of  the  canned  article  consumed  in  the  Far  We.st 
came  from  Florida,  where  this  fruit  growes  to  perfec¬ 
tion. 

Distributors  are  Doing 


CHAIN  STORE  GROUPS  S('ORE  INITIAL  VICTORIES—  granted  against  the  state,  have  been  postponed  indefinitely  with 
The  latest  developments  in  the  efforts  of  the  various  chain  a  temporary  restraining  order  preventing  the  state  from  collect- 
store  groups  to  have  the  chain  store  tax  laws  in  the  states  ing  any  tax  until  the  court  has  ruled  on  the  question  of  whether 
that  they  operate  in  declared  unconstitutional  seem  to  indicate  or  not  the  law  is  constitutional.  The  South  Carolina  Tax  Com- 
that  so  far  the’ chains  have  scored.  Hearings  in  the  Mississippi  mission  entered  a  motion,  in  the  special  three-judge  Federal 
suit  entered  by  Penney,  asking  that  a  permanent  injunction  be  Court  called  in  Asheville,  S.  C.,  which  called  for  the  dismissal  of 
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the  chain  store  group’s  plea  for  a  permanent  injunction  on  the 
grounds  of  lack  of  equity  jurisdiction.  This  move  was  denied  by 
the  court. 

The  new  Mississippi  chain  tax  is  contained  in  the  recently 
enacted  1930  Mississippi  revenue  law,  and  calls  for  a  tax  of 
one-quarter  of  one  per  cent  on  retail  businesses  in  general,  while 
owners  of  five  stores  or  over  are  taxed  one-half  per  cent.  This 
double  tax  on  chain  stores  is  held  unfair,  and  is  alleged  to  prove 
that  discrimination  against  the  chains  has  been  shown.  In  the 
suit  entered  by  the  Penney  Company,  District  Judge  Edwin  R. 
Holmes,  of  the  United  States  District  Court  for  the  Southern 
District  of  Mississippi,  issued  a  restraining  order  to  the  Penney 
Company,  operating  a  group  of  chain  stores,  prohibiting  the 
State  from  collecting  the  so-called  “chain  store  tax”  chapter  of 
the  sales  or  gross  income  tax. 

In  the  event  that  at  the  hearing  the  injunctions  should  be 
made  permanent.  Assistant  Attorney  General  Lauderdale  an¬ 
nounced,  the  State  will  probably  carry  the  case  to  the  Supreme 
Court  of  the  United  States. 

In  South  Carolina  the  temporary  restraining  order  granted  to 
the  chain-store  operators  two  weeks  ago  by  Judge  J.  Lyles 
Glenn,  of  Chester,  S.  C.,  will  be  carried  in  force  until  the  attor¬ 
neys  for  the  two  groups  have  had  opportunity  to  argue  the  case. 

The  move  made  by  the  Tax  Commission  for  dismissal  of  the 
case  on  the  grounds  that  the  Court  lacked  equity  jurisdiction. 
Court  stated  that  it  showed  no  prejudice  against  the  State  of 
South  Carolina  in  denying  this  motion,  and  further  stated  that 
the  State  had  the  privilege  of  renewing  the  motion  during  the 
general  hearing.  It  is  expected  that  trial  of  the  South  Carolina 
case  will  be  delayed  pending  the  decision  of  the  United  States 
Supreme  Court  on  a  similar  case  in  Indiana. 

That  it  is  clearly  shown  in  the  South  Carolina  law  that  a  tax 
is  intended  for  chain  stores  was  stated  by  Judge  Glenn.  The 
question  of  whether  or  not  the  law  is  unconstitutional  will  have 
to  be  decided  later  on,  when  formal  hearings  are  held.  Chain 
store  groups  have  declared  that  the  laws  are  unconstitutional, 
and  plan  to  carry  the  fight  to  the  United  States  Supreme  Court 
if  they  lose  the  decisions  in  the  local  Federal  Courts.  The  State 
tax  commissions  are  just  as  positive  that  the  laws  are  constitu¬ 
tional,  and  are  also  prepared  to  carry  the  cases  to  the  highest 
tribunal  in  the  land  if  they  should  suffer  adverse  decision  in  the 
lower  Federal  Courts. 

Heavy  taxes  such  as  have  been  assessed  in  several  states  in 
recent  laws  passed  have  met  with  strong  opposition  from  the 
chain-store  operators  from  the  start.  J.  C.  Penney  and  Southern 
Stores,  Inc.,  have  led  the  fight  in  the  South  to  nullify  the  tax 
laws.  They  claim  that  unfair  discrimination  has  been  shown 
against  the  large  chain-store  operator,  while  the  small  retail 
dealer  is  getting  all  the  “breaks.”  With  the  success  that  the 
chain  stores  have  had  in  their  competition  with  the  retail  gro¬ 
cery.  the  feeling  persists  in  the  impartial  observer’s  eyes  that 
getting  the  benefit  of  the  smaller  tax  may  enable  the  small  gro¬ 
cer  to  operate  more  effectively. 

Meat  Packers  Plan  Condiment  Line — Interest  among  the  trade 
in  Chicago  has  been  aroused  by  the  fact  that  several  of  the  large 
packers  are  considering  entering  or  have  already  entered  into 
the  manufacture  and  distribution  of  mayonnaise,  French  dress¬ 
ings  and  several  other  condiment  products.  Several  members  of 
the  grocery  trade  have  raised  questions  concerning  as  to  how 
these  activities  can  be  carried  without  violating  the  consent 
decree. 

Advertising  of  mayonnaise  and  French  dressings  has  been 
carried  on  throughout  the  Iowa  territory  by  Swift  &  Co.  Several 
other  big  packers  are  also  experimenting  with  additions  to  their 
specialty  lines. 

At  the  present  moment  package  and  frozen  meats  are  subjects 
of  great  interest  to  the  packers.  Development  of  quick  freezing 
methods  are  building  up  interest  in  the  meat  companies  who 
see  in  these  products  a  way  of  increasing  activities.  They  plan 
to  have  a  complete  line  of  food  products  for  the  consumer. 
Changes  in  the  packer’s  organizations  to  take  advantage  of  the 
new  process  are  being  contemplated. 

If  the  Court  decides  that  the  packers  are  breaking  the  rules 
of  the  consent  decree,  there  is  much  doubt  expressed  whether  or 
not  they  can  continue  planning  sales  along  this  line.  Should 
they  emerge  the  victors,  however,  immediate  entry  of  at  least 
one  of  the  meat  packers  into  the  chain  store  field  is  indicated. 

Retailers  Object — Another  independent  grocers’  organization 
has  taken  exception  to  articles  defending  and  commending  the 
chain  store.  An  editorial  written  for  a  local  paper  in  Baltimore 


called  forth  a  strong  reply  from  Harry  W.  Walker,  secretary  of 
the  Independent  Retail  Grocers  of  Baltimore,  Inc.  Dr.  Jacob  H. 
Hollander,  of  Johns  Hopkins  University,  wrote  the  editorial  in 
which  he  defended  the  chain  stores  and  classed  them  as  “an 
example  of  economic  food  distribution.” 

“The  independent  retail  grocers,  like  all  other  Baltimoreans, 
honor  and  appreciate  the  ability  and  learning  of  Dr.  Hollander,” 
stated  Mr.  Walker,  “but  the  content  of  this  editorial  shows  that 
it  was  written  from  a  very  superficial  knowledge  of  the  situa¬ 
tion. 

“For  the  doctor  says:  ‘Chain  stores  may  here  and  there  be 
guilty  of  unsound  practices,  although  hardly  to  the  extent  that 
is  vaguely  rumored.’ 

“Now  does  the  doctor  as  an  economic  expert,  believe  that  it  is 
good  sound  economics  to  sell  a  portion  of  your  merchandise  at 
cost  and  less,  and  advance  prices  on  the  remaining  goods  to 
equalize  the  loss?  For.  if  not,  this  is  a  chain  store  practice  that 
is  not  ‘vaguely  rumored,’  but  in  universal  use. 

‘‘Again  the  doctor  says  that  ‘all  observers  of  social  conditions 
are  agreed  that  the  urgent  need  of  the  world  is  a  lessening  of 
the  gap  between  what  the  producer  receives  and  what  the  con¬ 
sumer  must  pay.’ 

“We  agree  with  the  doctor,  but  the  chain  store  does  not  meet 
this  ufed.  The  goods  sold  a  purchaser  in  a  chain  unit  do  not 
jump  from  the  manufacturers  to  unit  store,  but  stop  en  route, 
accumulating  overhead  expenses  at  the  central  warehouse  of  the 
chain,  just  as  in  the  wholesale  warehouse  of  the  independent. 
The  salesman’s  expense  of  the  independent  is  matched  by  that 
of  the  supervisors  and  collectors  of  the  chains. 

“And  the  reason  that  the  farmers  are  plowing  potatoes  under 
is  not  because  of  the  profiteering  of  the  retailer,  but  because 
chain  stores  have  established  a  minimum  price,  lower  than  the 
cost  of  production.  Do  such  conditions  make  for  good  economic 
practice? 

“That  the  chain  stores  a^re  paying  less  than  their  share  of 
taxes  can  be  proved  by  a  visit  to  the  tax  bureau.  For  instance, 
at  4032  Roland  avenue,  there  is  an  independent  retail  grocery 
store,  the  dimensions  of  which  are  12  feet  front  by  32-feet  depth, 
which  is  manned  by  the  owner,  his  wife  and  one  clerk,  and  the 
assessment  on  this  store  is  SI, 800. 

“On  the  northeast  corner  of  Roland  avenue  and  Fortieth  street 
is  an  out-of-town  chain  store,  sized  20  feet  frontage  by  60-feet 
depth,  which  is  manned  by  a  manager  and  five  clerks,  and  this 
store  is  likewise  assessed  at  $1,800.  Is  this  good  economy?  Is 
this  common  justice? 

“Will  the  doctor  compare  the  chain  store  ad  with  the  inde¬ 
pendent  ads  as  published  in  the  press  and  then  say  that  the 
chain  is  the  more  economic  channel  of  food  distribution?” 

Doctor  Hollander  made  no  reply  to  the  questions  asked  of  him 
by  Mr.  Walker.  The  situation  is  reminescent  of  the  turmoil 
created  recently  when  Henry  Ford  was  quoted  by  the  Kroger 
Company  in  a  full  page  advertisement  in  a  Missouri  paper  as 
saying  practictally  the  same  as  Dr.  Hollander.  Mr.  Ford  was 
severely  criticized  by  Mr.  Padberg,  of  the  Missouri  Retail  Gro¬ 
cer’s  Association,  for  his  views.  Although  Mr.  Padberg  asked 
Mr.  Ford  to  reply  to  his  letter,  Mr.  Ford  made  no  answer. 

Atlantic  and  Pacific  Sues  for  Million — Suit  asking  damages  of 
81,000,000  has  been  filed  in  the  United  States  District  Court  of 
Cincinnati  by  the  Atlantic  and  Pacific  Tea  Company  against  the 
J.  Heni’y  Koenig  Company,  wholesale  dealers  in  tea,  coffee,  and 
spice  dealers  in  Cincinnati,  alleging  violation  of  a  coffee  trade¬ 
mark. 

The  A.  &  P.  petition  charges  that  the  Koenig  “Eight  Bells” 
coffee  was  so  named  so  as  to  benefit  from  the  widespread  adver¬ 
tising  of  “Eight  O’clock”  coffee,  which  is  sold  by  the  chain 
organization. 

“Eight  O’clock”  coffee  has  been  widely  advertised  through  the 
areas  served  by  the  Atlantic  and  Pacific  and  has  built  up  a 
substantial  following  among  the  customers  of  the  chain  store. 
With  this  strong  consumer  demand  already  built  up,  the  similar¬ 
ity  of  the  two  names  is  confusing  and  would  undoubtedly  benefit 
the  Koenig  brand  more  than  it  would  the  A.  &  P. 

Damages  and  restraint  of  the  use  of  the  “Eight  O’Clock”  label 
will  probably  be  asked  by  the  A.  &  P.  when  the  suit  is  called 
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unless  the  Koenig  company  settles  before  the  suit  is  called.  No 
definite  time  when  the  suit  will  be  heard  has  been  set  yet. 

Oppose  Change  in  Packers’  Decree — Attorney  General  Wm.  D. 
Mitchell,  in  submitting  a  report  to  the  Senate  on  July  21  in 
response  to  the  resolution  calling  for  a  full  statement  as  to  the 
Governments  attitude  towards  modification  of  the  packers  con¬ 
sent  decree,  stated  that  the  Department  of  Justice  has  declined 
to  stipulate  modification  of  the  packers  consent  decree  and  will 
present  in  court  in  coming  hearings  “Every  justifiable  argument 
and  fact  which  tends  to  the  conclusion  that  the  decree  should 
not  be  modified.” 

“The  public  interest  requires  that  the  application  for  modifica¬ 
tion  be  expedited  in  every  way  and  disposed  of  as  soon  as  pos¬ 
sible,”  he  continues,  “and  it  has  for  that  reason  seemed  to  me 
that  technical  objections  to  the  jurisdiction  or  the  sufficiency  of 
the  petitions  were  not  advisable  and  the  ultimate  disposition  of 
the  petitions  would  be  expedited  by  a  hearing  on  the  merits  as 
soon  as  possible.” 

The  report  pointed  out  that  on  July  24,  1929,  the  mandate  of 
the  Supreme  Court  was  entered  in  the  Supreme  Court  of  the 
District  of  Columbia  restoring  the  consent  decree  to  operative 
efl'ect. 

“Immediately  thereafter,  and  in  August,  1929,  the  Swift  and 
Armour  group  of  defendants  filed  petitions  asking  for  modifica¬ 
tion  of  the  original  consent  decree,”  the  response  continues, 
“Since  that  time  our  efforts  have  been  directed  towards  dispos¬ 
ing  of  the  petitions  for  modification.  It  is  so  unlikely  that  the 
court  will  take  steps  to  compel  the  defendants  to  dispose  of  their 
various  holdings  in  obedience  to  the  decree  while  the  petitions 
for  modification  are  pending  and  undisposed  of,  that  we  have 
not  felt  it  worthwhile  to  make  any  such  applications.” 

Hearings  in  the  case  of  petitions  for  modification  are  sched¬ 
uled  for  October.  The  American  Wholesale  Grocers’  Association 
and  the  National  Wholesale  Grocers’  Association  have  entered 
the  fight  to  prevent  modification  and  will  be  represented  at  the 
hearings.  This  is  the  latest  development  in  a  fight  that  has 
been  going  on  for  over  ten  years.  The  meat  packers  have  been 
trying  to  break  into  the  wholesale  grocery  market  but  have  been 
prevented  because  of  the  terms  of  the  packers’  consent  decree. 
The  fact  that  the  Department  of  Justice  does  not  favor  any 
modification  seems  to  indicate  that  the  packers  will  have  a  hard 
time  trying  to  modify  the  decree  so  that  they  can  carry  out 
projects  which  now  are  forbidden  under  the  decree. 

Chain  Stores  Return  Schedules — Schedules  have  been  returned 
to  the  Federal  Trade  Commission  by  1,060  chain  store  organiza¬ 
tions  up  to  May  25,  1930,  in  the  investigation  being  conducted 
under  the  Brookhart  resolution,  according  to  an  announcement 
issued  in  Washington. 

As  of  March  30,  1929,  these  chain  organizations  were  operat¬ 
ing  56,674  units,  or  an  approximate  average  of  53  stores  per 
chain.  However,  the  distribution  is  by  no  means  even  as  only 
91  organizations  operated  on  the  date  in  question  .50  or  more 
stores  each,  while  the  remaining  969  oi-ganizations  operated  less 
than  50  stores  each. 

The  group  of  91  larger  chains  operated  a  total  of  48,695  units. 
On  the  other  hand,  the  number  of  branches  in  the  969  lesser 
chain  store  systems  totaled  only  7,979. 

The  commission  has  found,  in  averaging  these  figures,  that  the 
larger  groups,  which  dominate  the  situation  by  controlling  nearly 
five-sixths  of  all  stores,  average  534  stores  per  system.  Com¬ 
pared  with  this  the  smaller  ones  average  only  a  fraction  over 
eight  stores  each. 

The  study  of  comparative  prices  in  both  chain  and  retail  gro¬ 
cery  stores  in  various  parts  of  the  country  will  be  continued. 
The  latest  step  along  this  line  is  that  taken  at  Des  Moines  some 
weeks  ago,  where  a  survey  similar  to  those  conducted  previously 
in  Washington  and  Cincinnati  was  started. 

Grocery  Manufacturers  Select  Atlantic  City — George  D.  Olds, 
president  of  the  Associated  Grocery  Manufacturers  of  America, 
announces  that  the  annual  convention  of  his  association  will  be 
held  in  Atlantic  City.  The  dates  set  are  October  21  and  22  and 
the  convention  will  be  held  at  the  Hotel  Traymore. 

For  the  first  time  the  convention  program  will  be  so  arranged 
that  all  details  will  be  cleared  up  in  two  days  instead  of  extend¬ 
ing  the  convention  to  three  or  four  days  as  has  been  the  custom 
in  the  past.  Several  other  innovations  are  also  promised  by 
officials  of  the  program. 

A  large  attendance  is  expected  as  there  are  several  problems 
awaiting  the  attention  of  the  Association.  In  the  past  much 
constructive  work  has  been  accomplished  at  the  annual  con¬ 
vention. 


REPORT  OF  WESTERN  BROADCAST 

{Continued  from  page  lo) 


Magazine  Domestic  Science. 

Heads  of  various  University  Home  Science  Depart¬ 
ments. 

Physical  Training  Authority. 

State  Health  Authority. 

Hospital  Authority. 

Naval  and  Military  Authority. 

Prominent  Steamship  Culinary. 

Commercial  (can  company,  grocery)  Authority. 

Cooking  School  Authority. 

The  preponderance  of  the  first  series  of  programs 
was  made  up  with  guest  speakers  for  the  very  definite 
purpose  of  building  the  authority  sought.  In  all,  they 
have  covered  practically  every  detail  of  background  for 
commercially  canned  foods. 

The  Second  Series 

With  this  background,  it  will  be  possible  for  the  sec¬ 
ond  series  of  programs,  planned  for  seven  weeks,  to 
devote  more  time  to  intensive  selling  of  canned  foods 
through  individual  broadcasts  delivered  by  the  Canny 
Cook  herself,  so  devised  that  more  and  consistent  uses 
of  canned  foods  will  be  continually  suggested — and  that 
more  suggestions  be  employed  to  actually  “buy  more 
canned  foods.” 

The  field  of  possible  guest  speakers  is  by  no  means 
exhausted,  but  it  is  the  opinion  of  the  majority  that 
more  neighborly  assistance  from  the  association 
through  the  medium  of  the  Canny  Cook’s  presentation 
can  be  more  effectively  employed  to  sell  canned  foods. 
With,  of  course,  the  knowledge  that  background  of  high 
endorsement  has  already  been  built. 

“The  Program  of  the  Canny  Cook”  will  continue  to 
use  guest  speaker  authority,  from  time  to  time,  to 
maintain  the  degree  of  authority  already  built  up.  The 
main  point  is  that  there  will  be  no  more  preponderance 
of  guest  speaker  programs.  The  average  talk  from  a 
scientific  or  re.search  authority,  however  humanly  pre¬ 
sented,  is  very  apt  to  be  over  the  head  of  the  mass  audi¬ 
ence  of  radio  listeners  who,  after  all,  are  in  a  good 
measure  content  to  take  authority  for  granted  and  arc 
more  interested  in  the  actual  results  they  themselves 
may  obtain  from  the  use  of  this,  that  or  another  adver¬ 
tised  product.  This  establishes  immediately  a  need  for 
a  certain  amount  of  endorsement,  but  a  more  pressing 
need  for  utilitarian  programs. 

To  conclude  this  summary,  the  second  series  of  pro¬ 
grams  will  be  devised  to  “cash  in”  on  the  achievement 
of  the  first. 

Broadcast  Dates  (Second  Series) 

Tuesdays  and  Thursdays,  as  follows  (June  24th  to 
August  12th,  inclusive) : 

K  G  O — Oakland  . 11.45  A.  M.  to  12.00  noon 

KO  MO— Seattle  .  “'  “  “  “ 

K  H  Q — Spokane  .  “  “  “  “ 

K  G  W — Portland  .  “  “  “  “ 

K  S  L — Salt  Lake  City .  “  “  “  “ 

K  0  A — Denver  .  “  “  “  “ 

K  N  X — Los  Angeles . 11.00  A.  M.  to  11.15  A.M. 


— Sincm  t913 —  Reference:  National  Bank  of  Baltimore 

CANNED  FOODS  BROKERS  COMMISSION  MERCHANTS 

Howard  E.  Jones  &  Co.,  Inc. 

200*202  E.  Lombard  St.  at  Calvert  St.,  Baltimore,  Md 


i  SOUDER 

MFC.  CO. 

Manufacturer*  of 

Continuous  Cookers 

Can  Straighteners 

Coolers 

Filling  Tables 

Monel 

Crushers 

Catalog  on  Request 

BRIDGETON,  N.  J. 

Slaysman  &  Co. 

Automatic  Can  Making  Machinery 

801  E.  Pratt  Street  Baltimore,  Md. 


50  Years  of  Service  to  Canners 

Thos.  J.  Meehan  &  Co.,  Inc. 

(  Thos.  L.  North  ) 

11  W.  Redwood  Street,  Baltimore  Md. 
BROKERS  and  COMIWISSION  MERCHANTS 

Canners'  Accounts  Solicited  for  Tip-Tot>  Buyers. 


CANNERS  SEED  PEAS 

Our  seed  peas  are  grown  under  the  personal 
supervision  of  members  of  our  firm  in  the  Paci¬ 
fic  Northwest  where  climatic  conditions  are 
most  favorable  for  high  vitality. 

SEEDS  GROW  FRIENDS** 

WRITE  FOR  FUTURE  CONTRACT  PRICES 

Washburn-WiUon  Seed  Co. 

Moscow,  Idaho 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Lard  Pail  Equipment 

We  build  a  full  line  of  ma¬ 
chinery  for  the  economical 
production  of  straight  and 
tapered  lard  pails  and  will  be 
pleased  to  furnish  details  on 
request. 

Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You'll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


PERFECT  CHESTERFIELD 
“Gk)t  a  sweetheart,  Tilly  ?” 

“Yes,  and  he’s  a  regular  gentleman.” 

“You  don’t  say  so!” 

“Yes,  he  took  me  to  a  restaurant  last  night  and 
poured  tea  into  a  saucer  to  cool  it ;  but  he  didn’t  blow 
it  like  common  people  do — he  fanned  it  with  his  hat!” 


TRY  IT? 

He  (on  the  telephone) — Hello,  darling,  would  you 
like  to  have  dinner  wdth  me  tonight  ? 

She — I’d  love  to,  dear. 

He — ^Well,  tell  your  mother  I’ll  be  over  at  7  o’clock. 


A  DROP  TOO  MUCH 

”He  was  considered  the  most  expert  parachute- 
jumper  in  the  country,”  remarked  one  of  the  friends 
standing  beside  the  open  coffin. 

“Yes,”  said  the  other,  “he  was  good  till  the  last 
drop.” 


Sales  Offices 


Detroit,  Cleveland,  Chicago,  Cincinnati, 
Philadelphia,  New  Haven,  Rochester 


LABELS 

— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 

Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 

ROBBING  THE  RIGHTEOUS 

Captain — Whoever  he  is,  there  is  a  dirty  sneak  crook 
on  this  squad.  In  the  past  week  I  have  lost  a  set  of 
Stanford  shoulder  pads,  a  Yale  sweater  shirt,  a  pair  of 
Harvard  pants,  a  Northwestern  blanket,  and  a  couple 
of  Y.  M.  C.  A.  towels. 


PIONEERS 

“Speaking  of  old  families,”  said  the  aristocrat  of  the 
party,  “one  of  my  ancestors  was  present  at  the  signing 
of  the  Magna  Charta.” 

“And  one  of  mine,”  said  Isadore  Cohen,  “was  present 
at  the  signing  of  the  Ten  Commandments.” 


SAUCE  FOR  THE  GOOSE 
Man  (to  neighbor) — I  wish  you  W'ould  sell  that  di^g. 
Yesterday  my  daughter  had  to  stop  her  singing  lesson 
because  your  dog  was  whining  all  the  time. 

Neighbor — I’m  sorry.  But  your  daughter  began  it. 


ALIAS  BUTTINSKY 

“Are  you  John  A.  Van  Dorky?”  asked  the  young 
rum  beside  the  oloal  rack. 

“No,”  was  the  sur'^rised  reply. 

“Well,  I  am,”  came  the  frosty  rejoinder,  “and  that 
is  his  slicker  you  are  putting  on.” 


THAT’S  SALES  PROMOTION 

“Did  the  patent  medicine  you  purchased  cure  your 
aunt?” 

“Mercy,  no!  On  reading  the  circular  that  was  wrap¬ 
ped  around  the  bottle,  she  got  two  more  diseases.” 


SAYS  YOU! 

Lady — So  you  are  the  sole  survivor  of  a  shipwreck ! 
Tell  me  how  you  came  to  be  saved. 

Old  Salt — ^Well,  you  see,  lady,  I  missed  the  boat. 
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WHERE  TO  BUY 


the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADHESIVES,  Pastes  and  Gums. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

ADJUSTER,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee.  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth.  Va. 

Swing  Bros.,  Inc.,  Ridgely,  Md. 


BEAN  SNIPPER. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 


BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg.  Wis. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BaskeU,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 


BELTS,  Carrier,  Rubber,  Wire,  etc. 

I.a  Porte  Mat  and  Mfg.  Co..  La  Porte,  Ind. 
Bean  Cleaners.  See  Clean  and  Grad.  Macn. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 


BLANCHERS,  Vegetable  and  Fruit. 
Ayars  Mach.  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chica^. 

Blowers,  Pressure.  See  Pumps. 


BOILERS  AND  ENGINES.  Steam. 
Edw.  Renneberg  &  Sons  Co.,  Baltimore. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Slaysman  &  Co.,  Baltimore. 


BOOKS,  on  Canning,  Formula.  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry, 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  ^tes. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 


BOTTLERS’  MACHINERY. 
Ayars  Mach.  Co.,  Salem,  N.  J. 
Edw.  Ermold  Co.,  New  York  City. 
Bottle  Screw  Caps.  See  Caps. 


BOXES,  Corrugated  Paper. 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Ohio. 

BOX  (Corrugated)  SEALING  MACHINES. 

Fred  H.  Knapp  Corp..  Ridgewood,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper,  See  Cor.  Paper  Prod. 

BOXES.  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

BOXING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood.  N.  J. 
Westminster  Machine  Works,  Westminster.  Md. 
BROKERS. 


J.  Harry  Cain,  Baltimore. 

Howard  E.  Jones  &  Co..  Baltimore. 

Thomas  J.  Meehan  &  Co.,  Baltimore. 

Phillips  Sales  Co.,  Cambridge.  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  MeUl.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 
BURNERS.  Oil,  Gas,  Gasoline,  etc.' 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BY-PRODUCTS.  Machinery. 

Edw.  Renneberg  &  dons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetables,  etc. 
California  Packing  Corp.,  San  Francisco. 

CAN  COUNTERS. 

A  ms  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

A  ms  Machine  Ca,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

C ameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  &  Co.,  Baltimore.  ' 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS.  ] 

A  ms  Machine  Co.,  Max,  New  York  City, 

CAN  WASHING  MATERIALS. 

J-  B.  Ford  Co.,  Wyandotte.  Mich 


CANS,  Tin.  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Ca,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A_.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work : 

see  Pulp  Mchy ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  (lorp.,  Chicago. 

Cleaning  and  'Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES,  Open  Top  Cans. 

A  ms  Machine  Ca,  Max,  New  York  City. 

E.  W.  Bliss  &  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  &  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Ca,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

Souder  Mfg.  Co.,  Bridgton,  N.  J. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Srils  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Spragrue-Sells  Corp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles.  Copper. 
CORKING  MACHINES. 

Edw.  Ermold  Co.,  New  York  City. 


CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohia 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  SHAKERS. 


Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton,  N.  Y. 

CORN  HUSKERS  AND  SILKERS. 
Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Morral  Bros.,  Morral,  Ohio. , 

Sprague-Sells  Corp.,  Chicago. 

United  Company,  Baltimore. 

Com  Mixers  apd  Agitators.  See  Oom  Cooker 
fillers. 


CfHtRUGATED  PAPER  PRODUCTS  (Boxes. 
Bottle  Wrappers,  etc.). 

Pri^  &  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 


i^KANES  AND  CARRYING  MACHINES. 


o’  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 


CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore- 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Mach.  Co.,  Baltimore. 

Cutters,  Corn.  See  Com  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inoculation. 

Strasburger  &  Siegel,  Baltimore. 


DECORATED  TIN  (for  Cans,  Caps,  etc.). 
American  Can  Co.,  New  York  City. 

ConUnental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers*  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 

DRYERS,  Drring  Machinery. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimora 
Employers’  Time  Checks.  See  Stencils. 


S’  Lan^enkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 


EVAPORATING  MACHINERY, 
Berlin-Chapman  Ca,  Berlin,  Wis. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 


FACTORY  TRUCKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Spragrue-Sells  Corp.,  Chicago. 


FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  &  Litho.  Co.,  Cincinnati,  O. 


FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etc. 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Filling  Machine,  Syrup.  See  Syruping  Mach. 


FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  &  McLaughlin,  Chicago. 

FINISHING  MACHINES,  Catoup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean.  &  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 

GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Generators,  Electric.  See  Motors. 
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GLASS-LINED  TANKS. 

Sprague-Sells  Corp..  Chicago. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Corn  Buskers.  See  Corn  Buskers. 

Green  Pea  Cleaners.  See  Cl^n.  and  Grad.  Mchy. 
Boisting  and  Carrying  Machines.  See  Cranes. 
Bullers  and  Viners.  See  Pea  Bullere. 

Buskers  and  Silkers.  See  Corn  Buskers. 

INOCULATION,  for  Peas,  etc. 

Strasburger  &  Siegel,  Baltimore. 


INSURANCE,  Canners’. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 


JACKETED  PANS,  Steam. 

F.  B.  Langsenkamp  Co.,  Indianapolis. 
Sprague-Sells  Corp.,  Chicago. 

KETTLES,  Copper,  Plain  or  Jncket«W. 

F  B.  Langsenkamp  Co.,  Indianapolis. 
a'.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Kettles,  Enameled.  See  Tanks.  Glass-Lined. 


KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.^L 
Berlin-Chapman  Co..  Berlin,  Ws. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 
A  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chirago. 

Zastrow  Mach.  Co.,  Baltimore. 


KNIVES,  Miscellaneous. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago, 

KRAUT  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp,,  Chicago. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
LABELING  MACHINES. 


Edw.  Ermold  Co.,  New  York  City. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 
Morral  Bros.,  Morral,  Ohia 
Sprague-Sells  Corp.,  Chicago.  _ 

Westminster  Mach.  Works,  Westminster,  Md. 


LABEL  MANUFACTURERS. 


H.  Gamse  &  Bro.,  Baltimore. 

R.  J.  Kittredge  &  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore. 

Stechcr  Litho.  Co..  Rochester,  N.  Y. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 


National  Canners  Assn..  Washington,  D.  C. 
Strasburger  &  Siegel,  Baltimore. 


LIMA  BEAN  RUBBERS. 


The  Scott  Viner  Co.,  Columbut,  O. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machine.  See  Filling  Mach. 

OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails,  Tubs,  etc..  Fibre.  See  Fibre  Cont. 

Paper  Boxes.  See  Comig.  Paper  Products. 

PARING  MACHINES. 

Sinclair-Scott  Co.,  Baltimora 


PASTE,  CANNERS’. 

Edw.  Ermold  Co.,  New  York  City. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicaga 
Washburn- Wilson  Seed  Co.,  Moseoir,  Idaho. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N._Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis.  _ 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  O. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co..  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore^ 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 
Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles.  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers!.  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  &  Co.,  Inc..  Baltimore. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  topen  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntlev  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottle.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  AH  Varieties. 

Associated  Seed  Growers.  Inc..  New  Haven,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Washburn -Wilson  Seed  Co.,  Moscow,  Idaho. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co..  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  &  Co.,  Baltimore. 

SIEVES  AND  SCREENS. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 


SILKING  MACHINES,  Corn. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Pea.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Atns  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co..  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  &  (3o.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Tables,  Picking.  See  Canners’  Machinery. 
TANKS.  MeUl. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TELEPHONEl,  TELEGRAPH,  Quick  Service. 
Amer.  Telephone  and  Telegraph  Co. — Everywhere. 
Titers,  Can.  See  Can  Makers’  Machinery. 
Ticket  Punches.  See  Stencils. 

TIN  PLATE. 

American  Sheet  and  Tin  Plate  Co.,  Pittsburgh. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton.  N.  Y. 

A.  K.  Robins  &  (jo.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

F.  H.  I.angsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Spraprue-Sells  Corp..  Chicago. 

Variable  Speed  Countershafts.  See  Speed  Reg 

VINERS  &  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  &  McLaughlin,  Chicago. 

Washers,  Bottle.  See  Bottlers’  Machinery. 
WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Scott  Viner  Co.,  Cohimbus,  O. 

Sprague-Sells  Corp.,  Chicago. 

Washing  and  Scalding  Ba.skets.  See  Baskets. 
Windmills  and  Water  Supply  Systems.  See 
Tanks,  Wood. 

WRAPPERS,  Corrugated,  Bottle. 

Hinde  &  Dauch  Paper  Co.,  Sandusky,  Ohio. 
Wrapping  Machines,  Can.  See  Labeling  Mach. 

WYANDOTTE,  Sanitary  Cleaner. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 
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Judge  Syrupers 

Positive  Measure— High  Speed— Non-Spill 
Automatic  Disc-feed 

FOR 

Syruping  Fruits  and  for  Liquid  Filling 

E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF. 


Dependable  Seed 

IS  THE  FOUNDATION  OF  A 

Successful  and  Profitable  Pack 


A  Block  of  Pedisrced  Alaska  Peas  on  One  of  Our  Montana  Breedins  Farms 

Our  Intensive  Breeding  of  Parent  Stocks  Insures  Continuous  High  Quality. 
800  Acres  are  devoted  to  BREEDING  GROUND  operations. 

Distinctive  Service 

through 

Widespread  Planting  of  field  crops  in  various  States  which  gives 
strong  assurance  of  satisfactory  deliveries  on  contract  orders. 

Warehouses  advantageously  located  for  prompt  shipment  and  at 
minimum  transportation  costs. 

GROWERS  OF  ALL  KINDS  OF  SEEDS  THAT  CANNERS  USE. 

Associated  Seed  Growers 

Incorporated 
NEW  HAVEN,  CONN. 

Production  Branches  in  Ten  States. 


